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“Regal” 


The Quality Is Unexcelled 


Sausage 
Hams 


Bacon 
and 


Lard 


miTHENT oF ACE 


ROHE & BROTHER 


Established 1857 
527-543 West 36th Street New York City 


i Export Office: 344 Produce Exchange 




















Why Do Wieners Sweat? — Sausagemaker’s Troubles 724° 
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“Results are far better 
than we ever expected” 


HE “Buffalo” Self-Emptying Silent Cutter is surpassing 

the expectations of those who are using it. With this won- 
derful machine, you can reduce your cutting time about 25% 
and thereby greatly increase your production. 


It cuts and empties a bowl of meat in 4 to 5 minutes without 
touching the meat by hand. 


The new “Buffalo” Self-Emptying Silent Cutter will pay for 
itself in a short time by producing the finest quality sausage 
at a tremendous saving in time as well as labor and at a 
greater profit. 


A strong, sturdy, scientifically built machine that will prove 
to be the investment of a lifetime in building a bigger, more 
profitable sausage business. 


Write us for full particulars, prices and list of users 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y., U.S. A. 


Patentees and Manufacturers 


BUFFALO 


ked by 56 7 
i ding quality sausage making ai kaaes. 


SILENT .- 
CUTTERS 
GRINDERS 
MIXERS 
STUFFERS 


Manufacturers 
of These Quality 
Sausage Making 

Machines 


“BUFFALO” 
Silent Cutter 


Produces the finest qual- 
ity sausage meat. 


“BUFFALO” 
Meat Grinder 


No more Grinder troubles 
when you install a “BUF- 
FALO.” 


“BUFFALO” 
Meat Mixer 


Mixes meat most thor- 
oughly in least time. 





eal 
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Appearance as a Utility Factor in Motor Trucks 


Short wheelbase handiness and good looks can be 
combined as Wilson & Co. have demonstrated 


design in a very iarge number of articles which are 

also greatly admired because of their good appear- 
ance. Even the art of sculpture itself; which now often 
does not serve any utilitarian end, had its origin in the 
very practical aoe of primitive people to erect idols for 
worship. 


Appearance is a positive utility factor in a motor truck. 
The truck is usually the only piece of equipment that 
daily leaves the owner’s place of business and carries his 
name and a suggestion of: his business capacity before the 
eyes of thousands. “Conventional design” in motor trucks 
is really based upon automobile design and that, itself, is 
a combination, first of the utility ends which the car must 
serve and, secondly, the matter of good appearance. 

More attention should be paid by all truck owners to 
this matter of good appearance of the vehicles which 
represent their business, but the factor of practical utility 
must be kept foremost; otherwise, there may be a sacrifice 
of appearance to profits. There are many situations in 
which the greater wheelbase length of “conventional de- 

‘ sign” takes up more room than it is worth. In such cases, 
it is not necessary for the truck user to feel that good ap- 
pearance cannot be achieved with short wheelbase handi- 
ness. 

Take, for example, the Model FH 2-ton Autocar truck 
of Wilson & Co., the nationaly-known packing house, 
which is pictured on this page. We submit that the ap- 
pearance of this truck, even in a photograph, leaves 
nothing to be desired; and that in real life it compares 
very favorably with any vehicle that draws up before the 
high-class markets to which it regularly delivers Wilson 


Pieter ine utility is the factor which underlies the 


products. This Autocar truck is owned by the New York 
distributing branch of Wilson & Co., who have been 
using short wheelbase Autocar trucks for more than ten 
years, and who are now operating 14 Model F Autocars, 
which have a wheelbase of only 97 inches, and three 
Model FH Autocars like the one shown in the picture. 

The Wilson people in New York say that the short 
wheelbase Autocar is ideal for the conditions of loadin 
and delivery which they have to meet in New Yor 
City. They are obliged to do their loading on First 
Avenue, where the short wheelbase is a ve decided 
advantage, owing to the fact that it takes up little room 
in that busy street. They say that they find simi ar con- 
ditions at a large number of the points where they have 
to make deliveries, and for that reason it is their stated 
intention to continue to buy Autocar trucks of the engine- 
under-the-seat design. 

It is necessary to repeat here, what has been frequently 
printed before, that The Autocar Company will continue 
to manufacture, recommend and sell short wheelbase 
motor trucks with the ine under the seat. The Auto- 
car Company has specialized on that design of motor 
truck for sixteen years and during that time has attained 
an exclusive proficiency in providing a sturdy and eco- 
nomical truck for those lines of business which especially 
require short wheelbase handiness. An indication of how 
valuable that feature is to those lines of business is 
shown by the large number of inquiries which have 
reached the Autocar Factory and Branches from Auto- 
car customers who, having been disturbed by maliciously 
circulated rumors, wished to be reassured that this com- 
pany had no intention of abandoning the manufacture of 
the engine-under-the-seat line of Autocar motor trucks. 


The Autocar Co mpany, Ardmore, Pa. 


ESTABLISHED 1897 
Branches in 50 Cities 


Autocar Trucks 
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Oakite Service 
Men, cleaning : SS 
specialists, are eS : VILL ZY tts = 


located at j mit aureens 4 i 


Albany = — ines 
Alientown, Pa, | Bee ER 
*Atianta, Ga. P| = me qa 
Baitimore a = gon | . 
*Boston i the anes er 
Bridgeport ‘ AAA 
*Brooklyn ‘ | 
Buffalo E i . 
Camden 
Charlotte, N, C. 
*Chicago 
*Cincinnati 
*Cleveland 
*Columbus, O. 
*Dallas 
*Davenport 
*Dayton 

*Denver 

*Des Moines 
Gruendler Swing Hammer Crusher *Detroit 


Flint, Mich. 

Frio scoopyul— 
*Grand Rapids 

Harrisburg 

Hartford 

*Indianapolis 


Ee or a shovelful? 














e *Los Angeles 
Tankage Grinders _luuavilie, iy, 
siimunsapetts How much cleaning material do you 
*Montreal 
; use for your ? ? 
Like all other Gruendler crush- Newburgh, N. ¥. setae Rs > mae Seer Ora 
ers and grinders that have been eNew York. 
offered to the packing trade, He aor ogg ? scoopful—if you use Meat Packers Oakite. 
the Gruendler tankage grinders pier ni pre 4 Hoenn a ny te ya — 
have proved their worth. We diecaeam “oon ~ Meo nag 
f fe cere often better than, a much larger amount of 
manufacture sizes from Reading other material. 
$150.00 and upward depending oe : 
on your capacit You will Rock Island One packer, after changing over to Meat 
fin A ae rd : : a ee Packers Oakite, found that washing floors 
built mill ee ee “st. Louis ind could be done more thoroughly with two 
uilt mill that stands the most Springfeld, ill. ounces of OAKITE than with a half-pound 
severe strain. Many grinding — of the cleaning material previously used. 
problems have been worked sToronto Also that meat hooks and similar equipment, 
out by Gruendler engineers on Utica’ oe y formerly requiring twenty-five pounds of the 
E . “wancouver, B. SG old cleaning material, could be cleaned with 
as — around a packing — about six pounds of OAKITE. And cleaned 
plant. “Stocks of Oakite better. 
materials are 
Put Your Grinding Problems + abl gs Write us for full information. No obligation. 





=| OAKITE 
Crusher and Pulverizer 


bere | MARK REG. U.S PAT. OFF. 


Co. Industrial Cleaning Cleaning Materials ana Methods 


‘ . : OAKITE agentes soni BY OAKITE PRODUCTS, INC. 
St. Louis Missouri Jormerly, OAKLEY CHEMICAL CO.20A THAMES ST., NEW YORK.N.Y. 














Continental healings 


Pigs Foot Jelly Pans 


Can Salad Oil Cans 


Peanut Butter Cans 
Frozen Egg Cans 


Company, Inc. Soap Cans 











Plain 


and 


CHICAGO JERSEY CITY DETROIT Lithographed 


NEW YORK SYRACUSE CANONSBURG, PA. BALTIMORE CLEARING, ILL. 
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Dollars Earned, Miles Run, 
and Work Well Done 


Graham Brothers Trucks are known 
the world over for unfailing records of 
dollars earned, miles run and work well 
done. 


They are quality trucks, built complete 
in sizes and body styles to fit the needs 
of your business. They are priced low. 
They are serviced quickly, skillfully 


and reasonably by Dodge Brothers 
dealers everywhere. 


The G-B emblem marks a truck that 
will work well and ably day in and 
day out, live long, cost little and make 
money for its owner. 


GRAHAM BROTHERS 
DETROIT 


A Division oF Dooce Brotrers. Inc 


Graham Brothers Trucks, with Dodge Brothers 34-Ton 
Commercial Cars, meet 91% of all hauling requirements. 







1-TON CHASSIS, (G-BOY)- - - $ 885 


1%-TON CHASSIS - - - - - - 1245 
2-TON CHASSIS {Dito Wheels With, 1445 
f. o. b. Detroit 





RAHAM BROTHERS 
TRUCKS pr ag hi 
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« . HIS trimming table is made of No. 
Trimming Table No. 1 9 12 gauge steel with angle iron legs 
all heavily galvanized. The 2”x12” clear 
maple cutting board is removable so as 
to clean easily. The back and ends are 





12” high. 
Eee re ret rer 10’ 
MVAGUH OWernll «. 2. Soc cs ccc e's 36” 
ee | 44” 
Oe 3 re 32” 
| ee rere 490 Ibs. 





B. F. Nell & Company 
620 West Pershing Road 


These are also made in any other ‘ 
style or size to suit Chicago, Ill. 











- 





| IN THIS WORLD 
_ _ The Greatest Meat Cutter 
~ and Mixer Combined 


Sanitary Beyond Comparison 


| 


Replacing Other Equipment Everywhere 
WRITE FOR PRICES 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 

















The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 











In May, 1925—they write:—“The 200 gallon Dopp Kettle has 
been installed and is satisfactory in every way.” 


In September, 1926—‘“We will certainly communicate with you 
before buying, because we believe the Dopp Seamless Kettle is 
the best on the market.” bopPp 
That’s what the Rochester Packing Co. says about Dopp Seam- 

less Leakless one-piece Jacketed Kettles, the kettles that give 

trouble proof, leakless service year after year. Many still in 

use after thirty to forty years constant service, 


Ask for Catalog No. 7 ADOPT THE Dopp Vira 
‘ pos 4 haan 


a “re. 
Style “B” ° Standard DOPP Kettle 
— Type Sowers Manufacturing Company 1—125 Gals. with three pipe legs. 
xer e , 150—1,000 Gals. with four lugs. 
5 gais.—100 gals. 1307 Niagara St., Buffalo, N. Y. Either cast thru or flanged sleeve outlet 
Bridge type, New York Boston Montreal Toronto furnished as desired. 
2 to 1,000. gallons. 


DOPP SEAMLESS JACKETED KETTLES 























ia. 
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whose trucks are illustrated here, use 


Trucks for 1%4- and 114-ton loads, and Heavy-Duty Trucks up to 5-ton. 
folder or see the line at the nearest showroom. 


International Harvester Company 
of AMERICA 
(/ncorporated) 


606 So. Michigan Ave. Chicago, Illinois 





Morris & Company and Wilson & Company, Inc., 





International Harvester Motor Trucks 


So do the rest of the big packers. In Chicago the nationally-known 
packers use close to a thousand Internationals. All over the country 
provision men are International owners. They are getting low-cost 
hauling, backed by 22 years of truck building, and supported by the 
world’s largest company-owned truck service organization. We have 
122 branches in the United States to serve International owners. 


International Trucks include the 34-ton “Special Delivery,” 4- and 6-cylinder Speed 


Write for 
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Have you tried the new curing 


Trouble with N 
sugar made specially for meat 


your cure? 
— The Cleveland 7-E-K 


When curing pickle ferments 
Sodchourxs Kleen Kut 


look out for sour meats! 
Sugar in your pickle may be 

SAVES 66% TIME 
CURING : G SUGAR in one of Chicago’s leading Sau- 


the cause of this trouble. 
sage Plants. Read what Mr. Bruno 









roy Meat a ° ° 
siete se “aim Richter of the Chicago Sausage 
Quality Product, Co., writes : 
Cationmatty: of Korte and “We are, now able to grind out 
Meteriel Saving {x' Cost meat in one-third the time that 
in 100 1 Ba PRICE it used to take us and this alone 
Hihimeia will make the machine pay for 
i 00. te SS eae i 
: per owe fob. Reserve, La. — itself. 
wr one “Its performance, smooth run- 
r cent cas unt. . 
Specially prepared for the ning and time-saving are won- 
Meat Industry in the mod- : amr” 


erm Sugar Refinery of 


GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 








Standard 1500-Ib. 
Ham Curing Casks 


The Cleveland Kleen-Kut 
Manufacturing Co. 
Cleveland, Ohio 








Write for Prices and Delivery. 


Bott Bros. Mfg. Co. fiiniois’”’ 

















The Secret of Sausage Success is a Perfect Cure 


Our H. J. MAYER Special NEVERFAIL Curing Compound is a formula for cur- 
ing sausage materials, hams, and bacon which will enable you to place your goods on the 
market in a very short time. 

It prevents your sausage from turning green; protects your product not used at cured 
age, and helps to keep meat from getting “short.” 

We make Practical Demonstrations with our own goods and help our customers rem- 
edy their troubles. 

Your success is our aim. 


H. J. MAYER & SONS CO. 


6821-23 S. Ashland Ave. CHICAGO, ILL. 
Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
and without sage), Braunschweiger Liver, Summer (Mettwurst), and Rouladen 
Delicatessen Seasonings. 


All our Products are guaranteed to comply with the B. A. I. regulations. 
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Meat Loaves on Parade 


A meat loaf in Cellophane! 


The delicious goodness of the meat clearly 
displayed through transparent Cellophane 
to tempt the shoppers’ favor. 


Complete protection given by Cellophane 
from dust and handling—keeping the loaf 
fresh looking and clean until sold. 


Arnold Brothers of Chicago have used 
Cellophane to give added sales appeal to 
their ““Red Grange’’ meat loaf. Other 
packers can stimulate their business by 
marketing items dressed in this absolutely 
transparent and sparkling material. 


In addition to five-pound, why not one- 
and two-pound units? 
Write for free samples and descriptive booklet 


DU PONT CELLOPHANE CO., Inc. 
Sales Offices: 40 West 40th St., New York City 


x cag RE Plant and Executive Offices: Buffalo, N. Y. 
| Du Pont Cellophane if Canadian Agents: 


| 


isan unusual material, ff WM. B. pr rbd & SONS 
tented and trade- imite 
terhed: used for 64 Wellington St., W., Toronto, Canada 


wrapping and many 
other purposes. It is 


absolutely transpar- : 
ent, strong, flexible, 
grease- and oil-proof, 
dust- and air-proof, 
pure enough to eat 
and is not explosive. , | 
Available in different ‘ a 
e thicknesses of clear ; 
ae transparent, also in 
| coloredandembossed. | 


REG. u. S. PAT. OFF- 
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“PRAGUE SALT” 


















A 


Trade Mark Registered The SPEEDEX machine is not a casing link- 
ing machine, or a casing stuffer—but is the ma- 
Introduced by chine which does away with a lot of expensive 


labor preparing casings for the stuffer tubes to 
be put on the stuffer. 


GRIFFITH 


Fast Safe Cure 


It’s not a “Linker” but 
is the ‘“‘missing link’’ to 
reduce the cost of pro- 
ducing sausage. 










We will gladly furnish 
all detailed information. 


Remember the 


source of supply Packers 
Utility Co. (Not Inc.) 
320 Beethoven PI., Chicago, Ill. 





The . . 
Griffith Laboratories —A Super-Sanitary Belly Curing Box— 


4103 S. La Salle St. Without An Equal 
Chicago, Ill. Box is made of No. 12 gauge steel, 


: seams welded. Galvanized after fabri- 








cation. Corners and bends well 
rounded. No bolts or rivets used, 
making the inside perfectly smooth. 


Cover is made of 1”x6” D. & M. 
odorless and tasteless lumber. Com- 
pression strips are nailed from the 
outside which method eliminates rust 
contamination from products. Rein- 














Whins wee forced with three oak py te and 

think of fitted with galvanized hinge bars. 

Size 24”x36"x21” on inside 
2 kK ry 625 a 
B as kets Capacity Pp 
INQUIRIES SOLICITED 
THINK 
OF 


LIGHTEST STRONGEST 


BEST 
A.Backus, Jr. & Seas <i Kis> 
DEPT. N. 


DETROIT, MICH. 


The Globe Company 


822-26 W. 36th Street 
CHICAGO 


Write for Catalog 

















Lower your power costs; 
use “Enterprise” No. 166 


5 , ; The “Enterprise” No. 166 cuts Distance from ring to floor is 2614 
< 6,000 Ibs. of beef per hour. ; in. Carrier can be run under chopper. 
The No. 166 is the most economical yr fifty years’ experience designing 


machine you can buy. Saves time, : 
laher, and pewer. and manufacturing choppers for 


Gears are done away with. Pulleys CVY°TY Purpose 1s at your disposal. 
are placed directly on socket shaft. Write us about your problems. _ 
Has babbited socket shaft with ten | Chopper catalog, showing 72 sizes 
thrust collars. Prevents overheating and styles of “Enterprise” Choppers, 
and excessive wear. sent on request. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 


No. 4 














Classified Advertisements will be found on pages 66 and 67 
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A Cudahy Triumph! 


Outstanding experts from other Packing plants, and leading engineers acclaim 
this new “Boss” Prime rendering installation at The Cudahy Packing Co., plant, Sioux 
City, Iowa: 


The world’s finest and 
most efficient rendering unit! 











Actual photograph -showing battery of Boss Prime Cookers and Percolators at the 
Cudahy plant, Sioux City 


Of Course it’s 100% “BOSS” Prime 


It marks a new era in Rendering! 


A triumph of Chemical Engineering combined with practical application. 
The colors achieved amaze you! 

Almost no free fatty acids! 

Protein preserved intact! 

Let us show you why “Boss” Prime rendering is unequalled. 


RESULTS COUNT! 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Cater to the demand 
for packaged sausage 
meat — meet competi- 
tion with the KLEEN KUP, 
a package that offers real ad- 















vertisi and sales advan- 
tages. Let our package ex- 
perts assist you with your 


plans for a bigger and more 
profitable sausage meat sea- 
son. 


The Package 
That Sells Its 


Contents — 











































In the use of Calcium 
Chloride as a refrigeration 
brine medium. 

It has been recognized for 
years that a good straight 
Calcium Chloride is the 
best and safest brine it is 
possible to use. 


Experience requires no 
arguments to convince the 
satisfied user. 


Play safe—use straight 
Calcium and specify 


DOW 73—75% CALCIUM 
CHLORIDE always 





“The Standard for Refrigeration” 


THE DOW CHEMICAL CO. 
Midland, Michigan 


Branch Sales Offices: 


90 West Street - New York City 
2nd and Madison Sts. - St. Louis 


Race 
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The Calvert Bacon Skinner 


The Calvert bacon skinning machine is designed for 
taking the skin off the smoked breakfast bacon for slicing 


The great advantage of this machine is the rapid skin- 


ectly clean. There is a 


operation by hand. 


The Calvert 


ning of the bacon, and the great saving in waste. 


One man can skin with this 
machine, in an hour, more 
two men can skin by hand in a 
whole day. When skinning by hand it is impossible to get 
all the fats from the rind, and the machine takes this off 


5% waste fat which is left on the rind by performing the 


1606-1608 Thames St. 


saving of at least from 3 to 


Machine Co. 


Baltimore, Md. 































Our Ham Stockinetted 
Knitted Bags 


used in smoking Hams, add to 
the appearance of your product 
—insure cleanliness and save 
labor. 


Details and prices furnished upon 
request, 


FRED C. CAHN 
305 W. Adams St., CHICAGO 
Selling Agent, 

The Adler Underwear & 
Hosiery Mfg. Co. 
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Three Profit Producers 


For Corned Beef Splits 


Constructed of cast aluminum with 
YIELDING SPRING PRESSURE. 


Produces a superior product heretofore 
unequalled in flavor and appearance. 


Reduces shrinkage considerably over 
other methods, thus paying for itself 
in a short while. 














A sure business builder. 





CB7 Capacity 12 Pounds 
CB5 Capacity 15 Pounds 


For Sandwich Trade 


A Ham Boiler designed especially for 
those catering to sandwich trade. 


Product is sliceable from first cut to 
last, each slice being just the desired 
size for the popular sandwich loaf. 





For Fine Butchery 


With the increasing favor accorded the 
products of fine butchery, many pack- 
ers are finding this department to be 
most profitable. 


A nutritious meat or tongue loaf pro- 
duced in our D-1 container will find 
ready sale among restaurants, lunch 
counters, delicatessens and local butch- 
_ers. It has a square cut to fit sandwich 


D-1 Capacity 6 Pounds bread. 


: 





Samples for Trial on Request 


HAM BOILER CORPORATION 


1762 Westchester Avenue New York City 
Factory PORT CHESTER, N. Y. 
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TANK CHARGING CART NO. 27 


Watertight, round-nose truck of 
heavy gauge galvanized steel. Easy to 
clean. Mounted on 40” dia., 3” face 
steel wheels. 

OVERALL DIMENSIONS 
Length Width Depth Weight 


MARKET FORGE Co. 


EVERETT, MASS. 
Making Trucks and Racks Since 1897 
Write for our catalog 








Write us for informa- 


tion and prices on 


: . ‘é 
H. & H. Electric Ham Marking Saw You may expect future orders’’ 
H. & H. Electric Pork Scribing Saw : 
H. & H. Electric Beef Scribing Saw says this famous manufacturer 
H. & H. Electric Fat Back Splitter of “Ready to Eat Meats” about the 
Calvert Bacon Skinner : ne . 
United Improved Sausage Molds H-S Superior Stuffer P iston 
Manat Patel Mont:Laat Pons We can make the H-S Superior Stuffer Piston 
Adelmann Ham Boiler to fit your present stuffer. All that you have to 
Jelly Tongue Pan do is give us the exact diameter, name of mak- 
Maple Skewers er, and capacity of stuffer. If you are in the 


market for a new stuffer, insist that it be 


Knitted B : : 
was Sage equipped with the H-S Superior Stuffer Piston. 





Best & Donovan Write now for prices 
332 South Michigan Blvd. Van Hooydonk & Schrauder 
Chicago, III. P. O. Box 67 Monroe, Michigan 




















Attention 


Sausage Makers and Packers 


The season is here for fancy Pork Sausage. 

Start out with a first-class product. 

Fancy Pork Sausage can only be made by cutting the meat. The O. K. Shear, Kut Angle 

Hole Plates and Knives are the only plates and knives that cut the meat, not crushing or 

smearing. 

Send for price-list and information when in need of repair parts for any make of grinder. 
The Specialty Manufacturers Sales Co. 


Represented by Chas. W. Dieckmann 
Main Office, 2021 Grace St., CHICAGO 
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Delicious [reat 


HAT could be more appetizing than a freshly 
opened carton of choice Sliced Bacon neatly packed 
in Paterson Vegetable Parchment? 


A liner of Genuine Parchment is really needed in this 
DeLuxe Package to keep the grease from soaking 
through and spoiling the attractiveness of the outside of the 
carton in addition to giving full protection to the contents. 





Paterson 
Vegetable Parchment 
is made for the increas- 
ing number of people 
who will have only the 
best because they 
have found the sound- 
est economy lies in 
quality. 
















Our Carton Liner Department is highly specialized in the 
making of fancy Parchment Liners for Sliced Bacon Cartons, 
both plain and printed. The unusual facilities of this Depart- 
ment are always extended in the service of our customers. 














Oly rentexe) 


Riva Ciconreyems ertuciben(celae vercun Oop 


Passaic, New Jersey 


San Francisco 





«| 
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20 Mule Team 


BORAX 





Full Capacity 


Antiseptic Curing Vats 
Cleansing ! 7) B.C. SHEAHAN CO. 
oa #) 166 W. Jackson Blvd. 

Deodorizing oak 





Use 20 MULE TEAM BORAX 
when any cleansing is to be done. 
It softens water. It cleans 
thoroughly. It inhibits the 
growth of the bacteria of decom- 
position, and leaves things sweet 








and wholesome. It is especially 












































good when washing anything that 
comes in contact with meat, be- The Stockinet Smoking Process 
cause it is harmless. U. G. Letters Patent Ne, 1.188.716. 
PACIFIC COAST BORAX Saves 
COMPANY Labor 
100 William St. NEW YORK Tri mmi ngs 
Chicago, IIl. Wilmington, Cal. 
Shrinkage 
Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 
B To get large sales, your Mr. Quality should have the assistance 
: of Mr. Stockinet appearance 
MARGARINE CARTONS Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 
Protect the 
Thomas F. Keeley, Licensor 
Product 516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 




















HY-GLOSS Paraffined Car- 


Piuciadee om tite |] AC, Wicke Mfz. Co. 








the attenti f the dis- . 
aneaien Sapo 2° Cold Storage Installations 
of Every Description 
° Special attention given to cork and cement refrigerators 
National Reliable Butcher Fixtures and Supplies 
Carton Company NEW YORK CITY 
e Main Office and Factory: 
Joliet, Il. 207 East ara Bt. Phone Atwater 0880 for all Branches 189 Brook Ave. 
PHONE GRAMERCY 3665 = ae ee 
Schweisheimer & Fellerman ( ¥ Y. 
IMPORTERS and EXPORTERS OF EMIL K HN, Inc. NEW W YORK, 'N: 


, SAUSAGE CASINGS ‘s om us - so Consignment ond see ] € 
e r ‘ou can 2. 3 
Winenacnen?| | kn neras ea” Calfskins 
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Is your package on a par 
with your product? 


T IS a wise thing to stop and consider the value of 
your package to your product — particularly now 
when you are making plans for next year. Ask your- 
self whether your package constitutes a definite sales 
appeal or whether it is acting simply in the capacity of 
a container. In other words, is it an asset or a liability? 


Many a packer has discovered that a Canco decorated 
metal container makes a mighty fine advertisement for 
his product. The minute it is placed on the retailer’s 
shelf the Canco container starts in selling your product. 


Our broad experience puts us in a position to view 
your packing requirements intelligently and advanta- 
geously. A Canco representative will gladly assist you 
in selecting a package to best fit your product. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 
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Complies with em] By Write for Prices 


B. A.I. Requirements Che King of Nitra tes Immediate Deliveries 


Double Refined Nitrate of Soda 


Prompt Shipment 
STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 


452 Lexington Ave., New York City San Francisco, California 
CHICAGO OFFICE: 111 W. Washington St. 
OU Tc 

















Casings Differ 
in Size 
but our standardized sanitary, clean Sausage 


Bags for Bolognas, Minced Ham, and other 
Luncheon meats are of 












Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 
Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON ALKALI WORKS Arc 
250 PARK AVE NCW YORK Cify 





Uniform Size 
Simplify weighing and selling. 


Shall we send you samples? 


Central Bag & Burlap Co. 


Importers and Manufacturers 


4523 S. Western Blvd. Chicago, IIl. 


pom for fertilizer, tankage, beef, pork, and mutton; also Ham and 
Slips, Barrel Tops, Sheetings, Beef and Butter Cloth, 
Wrapping Burlap, etc. 


















De Pere Paper Manufacturing Co. 
SCH AU B & CO West De Pere, Wisc. 
6 Manufacturers of 
Screenings, Rag Ham and Water Finish Papers 
Hamburg 27, Germany Write for prices and samples 
Importers of all kinds of 




















Packing House Products Thomson & Taylor Company 


_ onset aig Recleaned Whole and Ground 
P Spices for Meat Packers 


Established 1868 CHICAGO, ILLINOIS 

















H. Leube, Sr. H. Leube, Jr. Mortadella, Meat Loaves, Liver Sausage, Braunschweiger, Etc., 


Sole P roprietors : are not complete without ZENOBIA Fancy Green Shelled 
Correspondence Solicited 


Own Big Warehouses on the PISTACHIO NUTS 


ite for S le, Pri d Fo la for Use 
River Elbe ZENOBIA co” e fo ample, Frice an ti + sap St., New York 































THE 


CASING HOUSE 
Benrn. Levi Co., inc. 


NEW YORK CnIcAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 
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Sheep Casings 


South American 
New Zealand 
Australian 
Mongolian 
Russian 


Beef Casings 


Bladders 
Weasands 
Middles 
Rounds 
Bungs 


Hog Casings 


Domestic 
Chinese 


Bladders 


Middles 
Bungs 





Cleaning plants located in all principal 
Killing centers of the World 





ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES ST. LOUIS 
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MANUFACTURERS 


BUYERS OF 
Beef Crackling 





sc” CONSOLIDATED BY-PRODUCT CO. ~n2.—~ 


Calf Skins 30th and Race Streets Philadelphia, Pa. ™™ °C," = 





MANUFACTURERS 


Beef Weasands a Specialty 


West Philadelphia Stock Yards IMPORTERS OF 


asings 














SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Office Eastern Branch 
995 Market St. 62 W. 47th St. 
SAN FRANCISCO NEW YORK 























VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 


are buyers of 
Hog Casings 


Offers solicited 





BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 
CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 


OPPENHEIMER CASING CO. 


yaad! York Importers and Exporters of Toronto 
one ll ? SAUSAGE CASINGS tang 


Sydney CHICAGO, U. S. A. Tientsin 


M. BRAND & SONS 


SAUSAGE CASINGS 




















FIRST AVE. AND 49th ST. NEW YORK 
S. OPPENHEIMER & CO. 
Sausage Casings 
Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


466 Washington St., New York 





Sheep Casings 


Dried Sheep Gut, Beef Bungs, Bladders, 
Weasands, Middles 


Why Pay Middlemen’s 
Profits? 


Buy direct from Cleaners 


BRITISH CASING CO., LTD. 
Sydney, Australia. 
Largest Cleaners in Australia and New 
Zealand: 14 Factories 


Cable Address: Britcasco, Sydney 


Our Broker from Australia visits America 
periodically 








SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 








EARLY & MOOR, Inc. 
pedis SAUSAGE CASINGS 19° Modena, & 


Exporters 


“The Skins You Love to Stuff” 





Hammett & Matanle, Ltd. 
CASING IMPORTERS 
23 & 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 





THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 
SAUSAGE CASINGS 
IMPORTERS EXPORTERS 








Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St.,. NEW YORK, N. Y. 








HARRY LEVI & COMPANY 


Importers and Experters of Sausage Casings 


4856 South Halsted Street Chicago 














66 es Genuine Double Refined Saltpetre (Nitrate of Potash) and Double 
NIAGA K A BRAND Refined Nitrate of Soda 


Also Refined Nitrite of Soda. All Complying with Requirements of the B.A.|I. 


mamuracrun> ** “BATTELLE & RENWICK "MAIDENLANE 


“The old reliable way to cure meat right.” 
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Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 
The Pioneer of Sewed Casings 


Our Specialties: 
Sewed Beef Casings 
Sewed Hog Bungs 
Sewed Bladders 





Manufactured Under Sol May Methods 





ile sll 
3 Hl We 


late 


3. “an e 
ac e.. 


CASINGS PRODUCE oD, Inc. 


80% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


== 


Cleaners and Importers Sheep 
and Hog Casings 


E. E. SCHWITZKE, Pres. 














THE DRODEL CO., Inc. 


Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 











J. H. BERG CASING CO. 


Sausage Casings Exporters 
Chicago, Ill. 


Imperters 
946 W. 33rd St. 











M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Established 1903 12 COENTIES SLIP, NEW YORK 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Experters 
Sausage Casings and Spices 











401-3 E. 68th St. New York City 


Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 





61 E. 32nd St. Chicago, Ill. 

























CLEANED 


gahy's Selected Sausage Casings 
Hog -Beef-Sheep 
The Cudahy Packing Co. U.S.A. 


U CAREFULLY 


UNIFORMLY 
SELECTED 





fll W. MONROE ST. CHICAGO,ILL. 





Have you ordered the new Multiple Binder for your 1927 copies of THE NATIONAL PROVISI- 


ONER? A complete volume of 26 issues can be easily kept for future reference in this Binder. 
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thé PeyfectHeat ™ 


(AS more than any other single factor, has 
contributed toward present-day advanced 
methods of food preparation. 


The cleanliness of gas is an advantage of first 
magnitude. But even more important is its flex- 
ibility—its perfect control—its utter reliability. 


Foods are prepared better—quality is evenly 
maintained — spoilage is minimized — econ- 
omies are effected, through the employment 
of gas. 


Throughout the nation, gas is used almost 
universally by leaders in food preparation. 
Each year sees a tremendous increase in the 
amount of gas consumed for this purpose. 
Gas is indeed the fuel of today and tomorrow! 


We have a new book on gas which we will 
send gladly upon request. 





American Gas Association 
342 Madison Avenue, New York City 





YOU CAN DO IT BETTER WITH 
GAS 





, 1926, 
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“Go to 


Coatesville if you want the greatest thing in Elevators you ever saw,” 
said the Big Plant Owner. 


“Some years ago,” he continued, “we were led to equip our plant with 
these elevators. We did not then realize WHAT A BIG FIND we had 
made. 


“In 10 years we have not touched one of the elevators save to adjust 
packing once every two or three years. 


Not a repair. Nota single hour out of service. 
If you have steam, send to Coatesville!” 
Hundreds of the biggest and best plant owners all over the land are 
giving similar testimony to Ridgway Elevators. 


The passing years have crowned the Ridgway Elevator 
Perfection in Elevators 


Ask these folks about it—they do not have elevators to sell. 


Standard Oil Co. 
Cluett, Peabody & Co. 
H. J. Heinz Co, (‘57’’) 
Crane & Co. (Dalton) 
Packard Motor Car Co. 
United Gas Imp. Co. 


International Harv. Co. 
Standard Underground 
Cables Co. 


Remington Typewriter Co. 
Lukens Steel Co, 

Procter & Gamble Co. 
John Wanamaker (Ivory Soap) 

John Morrell & Co. E. I. Du Pont de Nemours 
Christie tg & Co. af Co. 

(Toronto) United States Gov’t 
Larkin & Co. (Buffalo) Firestone Tire & Rub. Co. Sears Roebuck & Co. 
General Electric Co. Consolidated Gas Co. United States Steel Co. 
Penn. R. R. (N.Y. Westinghouse Elec. Co. 


—_ 


Your Uncle Sam equipped West Point Military Academy and Bureau of 
Engraving and Navy Yards. The Standard Oil Co. changes thousands 
of dollars worth of elevators over to these wonderful machines. 

Yes, indeed, beloved, all the real smart ones now days 


“HOOK ’ER TO THE BILER” 
CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use COATESVILLE, PA. 





Double Geared 





Direct Acting 




















For Meat Processing 


use Tycos Temperature Instruments 






Tycos “Type P” 
Temperature 
Regulator 


They will indicate, record or control any 
temperature that you use in the prepara- 
tion of your products. 


Long years of use in every industry have 
shown the economy of standardizing on 
these sturdy, reliable temperature instru- 
ments. 


Taylor Instrument Companies 
ROCHESTER, N. Y., U. B. A. 


Manofacturing Distributors 
in Great Britain 
Short & Mason, Ltd., London 


emperature 


Ci O Sinste Instruments 


INDICATING - RECORDING~ CONTROLLING 
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Insure Winter Deliveries--Protect 
Your Cars and Trucks With An 
Absolutely Dependable, Permanent 
Non-Evaporating Radiator Glycerine! 





Sold in 3 1/2 and 5-gallon 
drums—both equipped with 
spout and U-Press-It Cap—for 
the individual user and in 30- 
gallon, 55-gallon and _ 110- 
gallon drums for garages and 
other large users. 





Zero-Foe is an anti-freeze solution made from distilled and prop- 
erly refined glycerine and is an exclusive Armour product. One fill- 
ing insures you of all-winter protection against freeze-ups. First cost 
is your only expense when you use it. Zero-Foe is guaranteed to give 
absolute protection down to 25° below zero. At lower temperatures 
a semi-solid or “mushy” condition may occur which may retard cir- 
culation, but no fear need be had of destructive expansion due to 
freezing at any temperature. All that is necessary is to replace the 
evaporation of the water content from time to time. The glycerine— 
the anti-freeze factor—is permanent—it will not evaporate. 


Let us send you a folder and details regard- 
ing price and use. Write the Glycerine 
Department, Armour Soap Works, 1355 
W. 31st Street, Chicago. 


MArmours 


ZERO-FOE 


RADIATOR GLYCERINE 
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Money In Sausage If It is Made Right 


High Grade Material Alone Does 
Not Mean Quality Product Always; 
Operating Methods Need Watching 


“By gosh, Bill, I’m getting sick of 
this sausage business. It sure 1s a tough 
game.” 

“Why, what’s the matter, Ed?” 

“IT don't know. I use a good quality 
of trimmings, and handle my sausage 
carefully all the way .throwgh, but it 
won't sell like it ought to.” 

“I make ‘Quality’ my watchword,” 
continued this sausagemaker, “and my 
product is high-grade all the way 
through. But it’s no use—the trade 
just doesn’t seem to want it. I guess 
people don’t eat sausage the way they 
used to!” 

“Listen, Ed,’’ exclaimed Bill. “I 
think I know where your trouble is. 
How much attention do you pay to 
your sausage equipment? How about 
your grinders ?” 

“Why, I keep ‘em clean and watch 
‘em generally, but—”’ 


Here’s Where Trouble May Be. 

“Then that’s probably the reason 
you're having trouble,” interrupted Bill. 

“Lots of sausage makers, just like 
you, have trouble at their grinders that 
they don’t suspect,” he went on. “They 
use quality stuff and make their prod- 
uct up carefully, but they have trouble 
with it just the same. 

“If they would adopt another watch- 
word— WATCH THE GRINDER’— 
in addition to ‘Quality’, they would get 
along better.”’ 

sill may be right. 

More trouble can be caused by the 
grinder not working right than almost 
anything else. 

Much has been said in the past— 
and rightly—about the great need for 
making sausage up to a high standard 
of quality rather than down to a price. 
Cheap sausage, made from cheap 
materials to sell cheap, does an untold 
lot of harm. 


But using quality materials and care- - 


ful handling of sausage does not always 
assure quality product. 











Ts this where the trouble is? 


Why? There is another side to the 
question, often overlooked. 


Read the following article, written for 
THE NATIONAL PROVISIONER by. an 
experienced sausage maker. In it he points 
out five causes of grinder trouble, and gives 
15 good points to remember in handling 
your grinder. Read it and see how you 
can save money and making 
sausage. 


Some Sausage Pointers 
By “Old Timer.” 

Sausage-makers, wake up! 

The progressive, wide-awake sausage 
maker is constantly on the lookout to 
improve the quality of his product. 
Quality product cannot be manufac- 
tured merely by using better ingredi- 
ents, such as quality of meat and spices. 

The best of meat may be used, but it 
is often ruined in the grinder. 

Very little attention is paid by the 
average sausage-maker to the perfect 
working of his grinder. There is more 
meat ruined in the process of grinding 
and chopping than the average sausage- 
maker has any idea of. 

Let your watchword be: 
THE GRINDER.” 

Meat Grinding Troubles. 

If the meat does not flow out of the 
plate freely in one continuous string, 
looks dead and pale, feels short, your 
plate and knives are not in working or- 
der. 


trouble in 


“WATCH 


Sausage formulas and practical information will be found every week on the “Practical Points for the Trade” pages. 


The causes are several : 

1. The plates and knives are ground 
too thin, down to soft metal. . The fric- 
tion between soft metals creates heat, 
and heat destroys the albumen in the 
meat. 

2. A new knife on an old plate 
which was not ground down level, or 
new plate and old knife. 

3. Knives and plates worn down too 
thin. In order to tighten up, a washer 
is put back of the worm. This is the 
ruination of your grinder as well as 
your product. 

It brings, the worm too far in front 
and leaves too much space between the 
cylinder wall and worm. The meat is 
mashed and works back in the cylinder. 
This means also additional power cost. 

4. Tightening ring with crow-bar. 
There is no need of tightening too tight 
if plate and knives are in good working 
order. The tighter you make it the 
more friction you create, and that cre- 
ates heat. 

Your meat will shorten and the al- 
bumen is destroyed. The albumen (or 
egg white) is the life of the méat. De- 
stroy it and the meat has lost its bind- 
ing qualities, its taste and looks. 

5. Use of ice with meat in the 
grinder. It will not improve the meat. 
If plates and knives are in working or- 
der, you do not need ice. The silent 
cutter is the place to work in the ice. 

Some Points.to Remember. 

Here are a few suggestions: 

1. Have a competent and reliable 
man at your grinder. 

2. Have your plates always ground 
level before putting on a new knife or 
new blades in the holder. Never 
let your plates get too thin below the 
case-hardening surface; soft metal is 
dangerous. . 

Never let your grinder run idle; 
It is the ruination of knives and plates. 
Always have plenty of meat in the cyl- 
inder while running. 

4. Open up the grinder every 1,000 
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pounds of meat and remove all small 
bones, gristle and other matter accumu- 
lated in the center of plate and knife. 
5. Stop the grinder at once if meat 
does not flow freely, and investigate. 
Otherwise, your meat will shorten. 


6. If meat works back in cylinder, 
stop at once and investigate. If plates 
and knives are worn down too thin, it 
will pay you to get new ones. Using 
old and worn-down plates and knives 
is ‘““_penny-wise and dollar foolish.” 

7. If your cured meat is “gassy,” 
don’t blame the curing or the quality 
of meat. First inspect your grinder. 
Five times out of ten the trouble is 
with your plates and knives. 

8. Instruct your men at the grinder 
to let the meat flow freely out of plate 
into truck, and not pile up in the truck 
against the plate. See that it is pushed 
away from front of plate. This is 
important. 

9. Always have plates cleaned every 
night. Don’t allow the meat to stand in 
holes of the plate overnight. 

10. Inspect plates occasiona!ly and 
see that all the holes are clear of small 
bones and other material that will clog 
up the holes. See that they are cleaned 
with a wire at least once a week. 

11. Watch the stud in the worm and 
bushing in the plate. If they show 
wear something is wrong with the 
plates and knives. Get new studs and 
bushings. 


12. Watch the worm and cylinder 
If there is too much play between the 
worm and cylinder walls, get a new 
worm; worn-down worms are an ex- 
pensive proposition. 
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Having Trouble? 

Having trouble making your 
sausage sell? 

Even though you are using 
quality materials, and making 
“Quality” your watchword, your 
equipment—especially your grind- 
ers—may be causing trouble. 
Many sausage makers fail to real- 
ize this, and do not pay enough 
attention to this feature. 

Bill’s slogan, “WATCH THE 
GRINDERS,” is a mighty good 
one to follow. Read this story 
and see why! 











13. Never put bushings in back of 
worm in order to bring the worm fur- 
ther in front. 


If plates and knives are worn down 
so thin that they come flush with cylin- 
der wall, you may put a bushing back 
of knife in front of worm; but the 
cheapest way is to get new plates and 
knives. 


14. If you are using O. K. knives, 
always change all four blades, and al- 
ways use the four blades from the same 
package. Clean groove in the holder 
and see that the blades are level. 


15. All makes of plates are case- 
hardened and soft in the center. If 
not, they would be brittle and break 
like glass. After plates are worn 
down below tempered part into the soft 
metal friction is caused and too much 
heat is created. Plate must be watched 
and replaced. 
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Live and Dressed Meat Grades Discussed 


Lamb, sheep and calf, as well as veal, 
mutton and dressed lamb grades, were 
discussed at a meeting of packers, live- 
stock buyers, retail meat dealers and pro- 
ducers with representatives of the U. S. 
Bureau of Agricultural Economics at the 
Union Stock Yards, Chicago, on Decem- 
ber 3. 

The need for grades was pointed out by 
C. V. Whalin, chief, and W. C. Davis, 
marketing specialist, of the Division of 
Marketing Livestock, Meats and Wool of 
the bureau. Mr. Whalin said that his di- 
vision needed standard trade terms that 
would be recognized by all, so that the 
bureau’s livestock and meat market news 
would mean something. 

Tentative grades had been worked out 
and were submitted to the meeting. The 
grades generally met the approval of pack- 
ers and livestock buyers. Some question 
of live grades was raised by producer 
representatives, one believing that the 
classification was too complicated and 
another that it was not comprehensive. 

In the case of lamb, the grades are 
prime, choice, good, medium, common and 
cull, the latter appearing infrequently in 
the retail trade, but applying more fre- 
quently to a classification of the 

animal. 


live 


Mutton carcasses have the same number 
of classifications. Veal is divided into 
prime, choice, good, medium and common, 
the former being very limited, as few pro- 
ducers will feed their dairy calves to the 
point of making prime veal. 

John A. Kotal, secretary of the National 
Association of Retail Meat Dealers, Inc., 
speaking for the retailers, favored grading 
and said “we can’t do without grades: Re- 
tailers are for standardization, and the 
selling of meat by grade.” 

Views of the Packers. 

W. A. Netsch, of Armour and Company, 
believed that the ideas of the lamb and 
mutton grades as presented by govern- 
ment officials fitted in with the market 
conditions at the present time very well. 
He said that grading of the dressed 
product was in the mind of the buyer when 
he is buying, and that this is a very im- 
portant point for the 
member. 

G. B. Pettit, of Wilson & Co., called 
attention to the necessity for the packer 
to give 


producer to re- 


the housewife what she wants, 
“and she is getting mighty particular now- 
adays.” That is the reason the packer 
buys as he does, having his trade needs 
in mind. “The end of all business 
profit,’ Mr. Pettit said, and that was the 


is 
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only way the packer could be sure of mak- 
ing a profit—to satisfy his customers. 

The afternoon session was devoted to 
live and carcass grades of calves. Up to 
the age of 12 weeks, the calf remains q 
“vealer” according to government grading, 
and from 12 weeks up to 10 months the 
animal is know as a “calf.” 

Vealers are animals that have been fed 
almost or entirely on a whole milk diet or 
its equivalent. 

Calves are animals that have passed the 
vealer stage, both with respect to age and 
to diet, and which have not attained suffi- 
cient age to be called cattle. 

Packer and retailer representatives alike 
found little fault with the grades as offered 
by the government officials, which had 
been made to duplicate market demand as 
nearly as possible throughout the country. 

R. S. Mathieson, F. M. Simpson, E. J, 
Schiesl and L. M. Lester of Swift & Com- 
pany, J. M. Horan and W. A. Netsch of 
Armour and Company, and G. B. Pettit of 
Wilson & Co. were among the packer rep- 
resentatives at the meeting, while John T. 
Russell, John A. Kotal, and Fred Graham, 
the latter president of the Chicago Retail 
Meat Dealers’ Association, represented the 
retailers. 

The Department of Agriculture repre- 
sentatives included Lloyd S. Tenny, acting 
chief of the Bureau of Agricultural Eco- 
nomics, C. V. Whalin, W. C. Davis, C. E. 
Gibbons, L. B. Burk, J. K. Wallace and 
E. W. Baker of that bureau. V. E. Foster, 
of the Chicago branch of the Packer and 
Stockyards Administration, also was 


present. 
a cence 
CLEVELAND STOCK SHOW. 


The second annual Junior Livestock 
Show and Meat Exhibit, held in Cleveland, 
Ohio, Dec. 6, 7, 8 and 9 under the direc- 
tion of A. Z. ‘Baker, president of the 
Cleveland Union Stock yards Co., was an 
outstanding success. A splendid line of 
baby beeves and other livestock were en- 
tered and shown by boy and girl exhibi- 
tors from Ohio, Indiana and Michigan. 

Meats and meat products formed one of 
the most important features of the show, 
the entire second floor of Cleveland’s 
great public auditorium being devoted to 
it. All kinds of meats—ranging from car- 
casses to ready-to-serve products—were 
attractively displayed. All were contrib- 
uted by local packers, and retailers, pack- 
ers and commission men all worked to- 
gether to make the show and exhibit a 
success. : 

Thursday was known as “Ladies’ Day, 
and special features were arranged for 
feminine visitors. Among these were lec- 
tures and meat demonstrations, put on by 
Paul Gerlaugh, of Ohio State University 
and Miss Inez Willson, of the National 
Live Stock and Meat Board. 

The grand champion steer of the show 
was an Angus of about the same age and 
type that won similar honors at the recent 
International Live Stock Exposition in 
Chicago—that is, a young, well-built ani- 
mal furnishing the smaller cuts now in 
such demand. The reserve champion was 
a Hereford. 

At the auction sale following the show 
the Ohio Provision Company, of Cleve- 
land, purchased the grand champion steer 
at the record price of $3.75 per Ib. live 
weight, topping the price paid at the Chi- 
cago show by l5c. Other animals in the 
show brought good prices, packers buying 
them readily to help do their part in mak- 
ing the show a success. 
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THE NATIONAL PROVISIONER 


Steps Forward in Meat Practice 


New Type of Press for Rendering 
To Get Maximum Grease Yield and 
Highest Grade of Cracklings 


XII — New Type of Expeller Press 


This is the twelfth of a series of articles 
describing new methods and equipment in 
the meat industry, and new ideas for the 
improvement of operating and merchand.s- 
ing methods in the trade. 

A separate series of articles on rendering 
methods also has appeared in THE NA- 
TIONAL PROVISIONER, describing various 
processes, both wet and dry. 


Several different types of dry ren- 
dering have been developed by manu- 
facturers since the introduction of 
this system into the meat packing 
and by-products industries. All of 
them, however, are designed to ac- 
complish the same result—to get the 
highest possible amount of grease and 
the best cracklings out of the material 
to be rendered. 

The dry rendering method consists 
briefly of three principal steps—first 
the melter or cooker, where the grease 
is cooked out of the fats, bones, etc. ; 
next the device through which the 
rendered material is allowed to drain 
off as much of its grease content as 
possible; and finally the press, where 
the cracklings are pressed and the 
rest of the grease extracted, as far as 
possible. 

No matter what differences there 
may be in the general construction or 


details of operation of the various dry 
rendering methods, they all have a 
common meeting place in the press. 
This may be either a curb press or an 
expeller press, but some kind of a 
press is needed as the final step in 
the process. 


Types of Presses Used. 


A curb press differs from an ex- 
peller press in that the former uses 
hydraulic pressure and delivers the 
pressed cracklings in cake form, 
which are then broken up either with 
a grinder or a sledgehammer. The 
expeller press uses a continuous for- 
ward movement by means of a worm 
conveyor, and the pressed cracklings 
are delivered in a continuous stream. 

One objection formerly made to the 
expeller, when used on the inedible 
side, was the likelihood of its becom- 
ing broken or put out of commission 
by hard bones, as well as by nails, 
pieces of iron, ete., which careless 
workmen allowed to become mixed 
with the material to be rendered. 
Now, however, as the result of care- 
ful experimenting, it is claimed that a 
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method of overcoming this difficulty 
has been found. 

A powerful magnet has been in- 
stalled in the interior of the expeller, 
which is designed to pick up all metal 
passing through in the cracklings. To 
handle the hard bones and other non- 
metallic substances which formerly 
caused trouble by breakage, special 
hard steels have been used in the 
manufacture of the machine. 


The following article describes the changes 
that have been made in the crackling ex- 
peller in recent years, which have been de- 
signed to eliminate the troubles of former 
years in using it in dry rendering. 


New Crackling Expeller 


The history of the expeller type of press 
—known as the Anderson expeller—dates 
back to 1900, when the first expeller was 
made for the sole purpose of pressing 
cracklings, or what was then tankage. 

In those days the continuous dryer was 
universally used for drying the tankage 
from packinghouse offal. V. D. Ander- 
son conceived the idea of a continuous 
press to handle the product from wet 
tanks, and thus furnish a continuous feed 
to the continuous dryer. 

This product from the tanks, however, 
contained a very low percentage of fibre, 
and did not furnish resistance enough for 
the continuous press. After endless ex- 
periments it was found that the expeller 
was impractical for this kind of material. 


First Success Was With Cotton Seed. 


This same machine was then tried on 
cotton seed and numerous other oleagin- 
ous seeds and excellent results obtained. 
The expeller field in the vegetable oil in- 
dustry was then developed, and each year 
numerous new uses for this type of press 
were found. 

In 1920 packers began to see the saving 
involved in the use of the dry rendering 
system, which in turn changed the 60 per 
cent moisture content tankage into a prac- 
tically moisture-free crackling. This was 
the opening for the expeller in that field, 
and a number of changes were made in the 
standard oil expeller so that it could be 
adapted to pressing cracklings. 

It required two years of experimenting 
with cooking of different classes of mater- 
ial before the expeller could be called suc- 
cessful in pressing all grades of cracklings. 

Trouble With Hard Bones and Iron. 

The wear on the parts caused by hard 
bones and iron was one of the stumbling 
blocks. New steels were brought into use, 
and a careful study of heat treating made, 
until finally the steel’used in the pressing 
cylinder became stronger than the ma- 
chine itself. 

At this point, or about 1924, the experi- 
menting turned to the development of a 
new machine for pressing cracklings. As 
this machine progressed improvements 
came‘to light, and three different experi- 
mental machines were built and operated. 

This gradual development finally ended 
in the adoption of the Anderson R. B. 
Crackling Expeller as the simplest, strong- 
est and most economical press of its kind 
ever contructed. Among the numerous 
advantages claimed for this machine is the 


(Continued on page 31.) 
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The meat packing industry is de- 
pendent to a great extent on railroads 
and other “common carriers” for its 
well-being and prosperity. Not only 
are its finished products shipped 
widely—a great deal of it even going 
abroad—but its raw material, in the 
form of livestock, also must be trans- 
ported to the various plants. In ad- 
dition to these there are 
other supplies which require freight 
hauling. 

So closely is the industry tied up 
with the nation’s traffic industry that 
the Institute of American Meat Pack- 
ers maintains a Traffic Committee to 
look after such matters. This com- 
mittee is always a busy one, and last 
year took up for consideration an un- 
usually large and diversified list of 
questions, ranging from ocean freight 
rates and ocean refrigerator space to 
livestock car bedding. 

A report of the year’s activities of 
this committee, as made to the recent 
Institute convention ‘in Chicago, is 
given below. 


Copies of the entire set of reports printed 


in leaflet form by THE NATIONAL PRO- 


VISIONER, may be obtained by members 
upon application to the Institute of American 
Meat Packers, 509 So. Wabash Ave., Chicago, 
Ill. 


Report of Committee on Traffic 
By J. W. Robb, Chairman. 
During the year the traffic situation, 
from a general view point, has been satis- 
factory. While individual members of the 
Institute have had problems to solve, no 
matters of large moment or of threaten- 
ing aspect to the entire industry have 
arisen to require concerted action. This 
obviates any report of extraordinary ac- 
tivity but reflects a healthful condition. 
The railroads are to be congratulated 
upon the splendid record they have made 
this year in the handling of freight. Car 
loadings have been the heaviest in the 
history of the country, and yet this has 
been accompanied, in the main, with ex- 
cellent service and no shortage of cars. 
There have been no embargoes during the 
year except in the Florida district, which 
was caused by extraordinary conditions. 
Rate Structure Investigation. 
During the year the Interstate Com- 
merce Commission has held hearings on 
the subject of the General Rate Structure 


coal and, 
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Traffic Matters of Importance to Packer 


How Institute Committee Handles this Vital Work 


Investigation, under the’ Hoch-Smith 
Resolution, at various points throughout 
the country. Some of these hearings were 
attended by members of the Committee 
on Traffic, and the matter has been fol- 
lowed closely. 

The Committee was prepared to take 
whatever action was required to protect 
the interests of the industry, but it was 
not found necessary to intervene actively 
in the case. However, the Institute made 
a substantial contribution to a proper 
presentation of the evidence. 

There was coupled with this investiga- 
tion a petition of the western carriers for 
a horizontal increase in rates, and during 
the year the Interstate Commerce Com- 
mission decided this application adversely 
to the carriers. 

For several months past the Interstate 
Commerce Commission has been engaged 
in an investigation of motor truck and 
motor bus operations. The Committee 
has followed this matter closely, but ac- 
tive participation in the hearings has not 
been required. 

Ocean Refrigerator Space. 

Owing to the prohibition of the use of 
borax as a preservative by the British 
Food Ministry, the question of ocean re- 
frigerator space and rates has during the 
year become a matter of great interest. 

The Committee on Traffic, in conjunc- 
tion with the Committee on Foreign Re- 
lations and Trade, has held two confer- 
ences with representatives of the steam- 
ship companies with a view to securing 


Live Stock Rates 


By an order promulgated by the Inter- 
state Commerce Commission, and just re- 
leased, the railways are required to make 
substantial reductions in cattle and hog 
rates to various Southern packing points. 
The reductions are to become effective 
January 20, 1927, and continue until the 
further order of the commission. 

The complaint originally filed was that 
of the White Provision Company, et al, 
vs. Atlanta, Birmingham & Atlantic Rail- 
way Company, et al I. C. C., Docket 16285. 
This was followed by the complaint of 
Swift & Company vs. Atlantic Coast Line 
Railroad Company, et al, I. C. C. Docket 
No. 16285 (Sub No. 1). These brought 
under attack rates on cattle and hogs to 
Atlanta and Moultrie, pores from the 


markets wy age 2 St. Louis, St. Louis, Kan- 
sas City, St. Joseph, ae Ft. Worth 
and Oiahoma City. Shortly thereafter 


there was filed the complaint of the Chi- 
cago Live Stock Exchange, et al vs. At- 
lanta, Birmingham & Atlantic Railway 
Company, et al, I. C. C. Docket No. 16726, 
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adequate refrigerator space at Proper tem- 
peratures on-a‘ satisfactory basis as to 
rates. This matter has ‘not yet been fully 
determined. 

As indicating: matters which have re- 
ceived the attention of the Committee on 
Traffic, the following items are listed. 
They have all had consideration by the 
committee: 


Interstate Commerce Commission 
Docket 15548, with reference to rates on 
live stock as dependent upon value. 


Legislation for the amendment of the 
Interstate Commerce Act as to settlement 
of freight charges, suspension of tariffs, 
etc. 


Subjects Considered by Committee. 
State taxation of private cars. 
Standard terms and conditions of ware- 

house contracts. 

Hague or Brussels 
ocean shipping. 

Merchant Marine. 

U. S..Shipping Board hearings with ref- 
erence to contract rates. 

Payment of icing charges. 

Truck icing in New York City. 

Car bedding. 

Service charges on live stock shipments. 

Handling of refrigerator equipment, 
icing in transit, etc. 

In addition the Committee has rendered 
assistance to individual members of the 
Institute in the solution of their transpor- 
tation problems. 


Rules governing 


Committee on Traffic. 
J. W. Robb, Chairman. 


George A. Blair E. J. Norris 
Harry W. Davis O. W. O’Berg 
F. W. Ellis Charles O’Hara 
A. R. Fay C. Rechsteiner 
C. E. Mallory G. T. Rohrback 
Wm. T. Medford P. J. Shaw 


to South Reduced 


which brought under attack the rates on 
cattle and hogs ‘from Chicago to Atlanta, 
Moultrie, Birmingham, Jacksonville, Chat- 
tanooga, Knoxville and Nashville. 

All complaints were consolidated and one 
hearing assigned to cover them, although 
two hearings—one at Atlanta and one at 
Washington—were required in order to 
complete the testimony. 

The present and proposed rates to At- 
lanta, Georgia, will illustrate the changes 
to be effected as the result of the decision. 
These follow: 

Proposed Rates 

(Cents) 


(Cents) Both Cattle 
Cattle. Bees, D.D. and Hogs. 


mea Rates 


From 
Sti Ans 5. GE 62 53% 
Ft. Worth 851% 96% 62 
Kansas City 80 82 62 
Oklahoma. City 85 None 63 
St. Joseph ...i. 80 83 63 
Romans 65 4s 85 87 65 
Chicago... tk 6614 69 57% 
The prescribed carload minimum for 
cars of standard length are: Cattle, 22,- 


)00; hogs, double deck, 23,000 Ibs. 











The Reco, 
SorAni: 


Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


SWENSON EVAPORATORS- 


ized Standard 
Product Liquors 


a moderate charge. 





(Subsidiary of Whiting Corporation) 


problems involving evaporation, crystallization, heat transfer, etc., at 


HARVEY, ILL. (Chicago Suburb) 
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Why Not Ham or Beef? 


Poultry, particularly turkey, is gen- 
erally recognized as the center of the 
Christmas dinner. Apparently the pack- 
ing industry accepts this, for little is 
heard at this season about a ham or a 
great roast of beef for the festive 


board. 


In old England the boar’s head was 
always a prominent feature of the 
Christmas feasting. And it was in 
“Merrie England” that the loin of beef 
was found to be so good as to be 
knighted and carry a title ever after. 

A 14 or 18 lb. roast of prime beef, 
or a ham of similar size, would cost less 
—or at the most no more—than a fowl 
of equivalent weight. There is little 
waste, and properly cooked there is 
nothing more delicious from the stand- 
point of appetite appeal. 

Boost packinghouse products for the 
Christmas season. lf not for the Christ- 
mas dinner, then what better holiday 
gift than a ham or a slab of bacon, or 
a dozen cans of corned beef ? 

The packer can boost this kind of 
giving as well as the retailer. Practi- 
cally everyone has someone on his or 
her list to whom such gifts would be 
among the most valuable. 

Is the season being utilized by the 
industry to the best advantage? 


~ fe 
Peril of the Corn Borer 


As about 40 per cent of the American 
corn crop is fed to hogs on farms, the 
rapid and unchecked spread of the corn 
borer, a new pest most difficult to combat, 
stands as a grave menace to hog growers 
and to the whole pork subdivision of the 
meat industry. A resolution was passed 
‘at the recent annual convention of the 
Institute of American Meat Packers urging 
members of Congress to consider favor- 
ably a proposal which will be put before 
them by agricultural interests for an ap- 
_propriation to fight the pest. 
There is no need for panic in the corn 
and hog industry, but there should be a 
fearless facing of some unusual facts. 
There are good reasons why the borer 
should be looked upon as a potential peril. 
Those who know the incalculable dam- 
age done in the cotton belt by the boll 
weevil, in the timber limits of the East 
by the brown tail moth, and by the fever 
tick on the southern cattle ranges, will not 
require to be warned of its possibilities. 
The short of the matter is that the borer 
seems to be the “old gray fox” of insect 
pests, and is more deeply steeped in evil 
ways than the insects which caused the 
depredations just referred to. 

Though the fight against it has been go- 
ing on for at least five years, no known 
remedy or correction, other than a funda- 
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mental change in corn farming methods, 
has been discovered. 

The insect, which in grub form meas- 
ures about an inch long, does not stay on 
the leaves of the corn long enough to be 
sprayed, but bores into the stem, and it 
cannot be poisoned because it takes its 
nourishment only from within the stem. 
It is literally ironclad in safety, says Dr. 
G. I. Christie, director of the Purdue Uni- 
versity Agricultural Experiment Station, 
who has been making the studies, and the 
results of whose investigations have been 
broadcasted in a bulletin by the Institute 
of American Meat Packers, 


The corn borer is known in Southern 
Europe but has never reached the magni- 
tude of a pest there, probably because it 
is preyed upon by birds. It was intro- 
duced, apparently, into the United States 
in some broom corn from Italy ten years 
ago. Its spread has been astounding; it 
now infests an area of about 3,000,000 
acres of corn lands in Michigan, Indiana, 
Ohio, Pennsylvania, and New York, with- 
out counting the Canadian area of southern 
Ontario, which, though comparatively 
small, offers in its devastation perhaps the 
blackest example of what may follow if 
the borer gets a footing in the Corn Belt 
proper. 

Federal government men are busy in 
research for control methods, but so far 
only two means have seemed remotely 
feasible. The first is that of cutting all 
corn stalks low down and burning them; 
and the second is that of late planting, so 
that the borer will have laid its eggs in 
other places before the corn is set. In 
this case, too, “the female of the species 
is more deadly than the male,” for it lays, 
according to some observers, from 300 to 
1,000 eggs at a setting. Moreover, the 
borer can thrive on native weeds and 
plants that have been numbered by one 
investigator at nearly 200 varieties. 

The proposed checks, therefore, would 
require very wide adoption, through carry- 
ing out, if not vigorous enforcement, con- 
siderable expense to the individual farmer, 
and a radical change in present agricul- 
tural practice in the Corn Belt. 

The packer and livestock producer are 
actively interested in the control of the 
borer. Their concern is as direct as that 
of the corn farmer. For obviously, if the 
pest should spoil the corn crop, it would 
also spoil the hog trade, as all the whole 
world knows that adequate pork produc- 
tion in the United States is intimately 
linked with ample corn production. And 
through the supply of pork for the table 
the millions of meat consumers in the 
United States are concerned with the fight 
against the corn borer. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Why Do Wieners Sweat? 


A Southern sausagemaker is having 
trouble with his wieners dripping water 
and wants to know the cause of this. He 
says: 

Editor The National Provisioner: 

We are having some trouble with our wieners, and 
will appreciate any information you may favor us 
with in regard to same. 

After the wieners are put in 10 Ib. boxes they sweat 
or leak until they ruin the container. After they 
are packed in the boxes and laid aside for 10 or 12 
hours there will run about a tablespoon of water 
out of the box if it is turned up on end. 

We make our wieners from the following formula: 
80 lbs. regular beef trimmings 
30 lbs. pork back fat 
10 Ibs. flour 
5 lbs. sausage milk 
40 lbs. ice 

We cook the above about 5 minute at 170 degs. 
and smoke them 40 minutes. They are then run 
under a cold shower until cooled and then into the 
cooler at a temperature of 36 to 40 degs. They 
are then packed in 10 Ib. boxes after they have 
been in the cooler from 6 to 12 hours. 

The formula which the inquirer says he 
uses in manufacturing the product shows 
no irregularities, for a plain grade of 
sausage. The cooking schedule of 5 
minutes at 170 degs. seems to be well in 
line. Of course, this would depend largely 
upon the size of the container. 

The sausages are smoked 40 minutes, 
but no mention is made of the temperature 
at which they are smoked. At any rate, 
this seems to be a very limited time for 
wieners to smoke, even though certified 
color is used, for the reason that the 
smoke does not permeate the sausage and 
produce the smoked flavor which is so 
desirable. 

After cooking, the sausages are run 
under a cool shower and then into the 
cooler, and are packed after they have 
been in the cooler from 6 to 12 hours. 


Temperatures Are Important. 


If the inquirer is a reader of THE 
NATIONAL PROVISIONER he will find frequent 
instructions specifically mentioning that 
wiener sausage should be partially cooled 
in natural temperatures before delivering 
to storage cooler. Furthermore, a 45 to 
50 deg. temperature is always specified. 

The inquirer states that he is storing his 
sausages in a temperature of 36 to 40 
degs. This no doubt is the cause of the 
trouble complained of. 

The limited time in the smokehouse does 
not close the pores of the casings, and al- 
lows the moisture to work out more rapid- 
ly than if the sausages were smoked a 
greater length of time. The low tem- 
perature in the cooler contributes to this. 


Holds Product Too Long. 


The inquirer states that he packs the car- 
tons within 6 to 12 hours after the wieners 
are delivered to the cooler, but he is 
rather lax in holding freshly packed goods 
for 10 to 12 hours before shipment is 
made. 

The coolers should be rearranged so as 
to have the proper temperatures of 45 to 
50 degs. for fresh product, and even then 
follow the plan of partially cooling or 
allowing to hang a few hours in natural 
temperatures after showering with cold 


water and before delivering to the storage 
cooler. The exterior of the casing is dry 
if handled in this way. 

Even then it is not good policy to pack 
more sausage in cartons than is actually 
needed for immediate shipment. Do not 
carry sausage of any kind packed in car- 
tons in anticipation of orders, as this is a 
good way to ruin a sausage trade. 

If there is a large sales organization, 
keep the salesmen busy enough so that it 
will be necessary for the shipping clerks 
to hustle all the time, so that shipments 
of sausage will go out rapidly, and then 
there is no danger of holding it in cartons 
for any length of time. 


—~-—e—_ 


Trouble With Dry Sausage 


A manufacturer of summer sausage is 
having some difficulty with his product 
when it comes out of the smokehouse. He 
Says: 

Editor The National Provisioner: 

When smoking summer sausage in hog bungs or beef 
middles the sausages come out of smokehouse glossy, 
the pores of the casings are closed, and the casings 
break very easily. 

Now we would like to produce a sausage not glossy, 
pores open, so that sometimes the fat runs out. 

We have an airoblast gas smoke house, 3 ft. wide, 
14 ft. long, 30 ft. high (three stories). Bottom door 
has air opening 6x8 in.; rear end has air opening 
6x8 in. There are 6 smoke chimneys 6 ft. above 
roof. We start with a slow fire first 4 hours at 80 
degs. F., last 4 hours 120 degs. F. 

Whatever suggestions you have to make will be 
appreciated. 


This sausagemaker complains of an un- 
satisfactory condition of his summer sau- 
sage when coming out of the smokehouse. 

It would be desirable to know whether 
he is making an inexpensive grade of 
summer sausage, to be shipped immedi- 





Temperatures! 


Do you watch them 

In the hog scalding vat? 

“ “rendering kettle? 

“ “lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Reprints of articles on Tem- 
perature Control in the Meat 
Plant which ran in THE Na- 
TIONAL PROVISIONER may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with a 2c stamp. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., 
Chicago. 


Please send me reprints on Tempera- 
ture Control in the Meat Plant. 


an Bets Sea hick wh otek eRe wha lhis Ke 
RENE hose kasd nbs share ok CoE ARR DORR 


EE ES Soe As a a os oS edo OS Ka eee wh 
Enclosed find a 2c stamp. 











ately after smoking, or whether it is manu- 
factured with the intention of air-drying. 

He mentions stuffing the product in hog 
bungs or beef middles, and that the casing 
has a glossy appearance and there is occa- 
sional breakage and the running out of fat. 

In hog bungs there is often inside fat, 
and if the bungs are from young forced-fed 
hogs they are quite tender, and excessive 
heat will bring about the condition com- 
plained of. 

The inquirer says they start the product 
in the smokehouse with a slow fire, but 
does not mention the length of time it is 
held in the smokehouse or whether the 
temperature is gradually raised from 90 up 
to 120 degs. to finish off the product. 

In smoking summer sausage in warm 
weather it is always advisable to hold tem- 
peratures down to the lowest possible 
point. Become familiar with the drafts of 
the smokehouse, according to the direction 
of the wind, and see that there is only a 
smudge fire that will produce a cloudy 
house. 

The house should be carefully controlled 
for the first 24 hours. At least keep damp- 
ers and ventilators closed, and do not open 
until just about ready to finish off the 
house. Then very little heat is required. 
If the house is finished off at 100 degs. 
better results will be secured. 

NEN 


e e 
Hog Chilling Temperature 

Chilling hogs quickly and effectively is 
a basic economy in pork packing. Methods 
for the quick chilling of hogs have been 
described from time to time in THE 
NATIONAL PROVISIONER, and one packer asks 
regarding temperatures at the different 
periods in quick chilling. He says: 

Editor The National Provisioner: 

In THE NATIONAL PROVISIONER of July 17, 
1926, late methods of chilling hogs are described. 
However, specific chilling instructions are not given 
for 18 hours on hogs. 

What would be the degree at the starting point 
and how low should temperature be pulled down 
after last hogs are in cooler to enable cutting within 
18 hours after killing? 

The inquirer asks about temperatures 
necessary to chill hogs in a relatively short 
space of time. He asks first what the 
temperature of the cooler should be when 
the last hot hog is in the cooler. 

If the cooler is kept at 30 degs., or is at 
30 degs. when the first hogs are put in, the 
temperature would normally rise to about 
40 degs. when all hogs are in and the doors 
closed. In other words, an effort should 
be made to keep the cooler around 40 degs. 
by the time the doors are closed—not 
above 40 degs. 

Pull the temperatures down very gradu- 
ally, say at the rate of three-fourths of one 
degree per hour for 15 or 16 hours. Then 
hold at 28 or 29 degs. 

This will bring light hogs down to about 
33 or 34 degs. and medium weights down 
to about 39 or 40 degs., inside ham tem- 
peratures, in 18 hours. If it is desired to 
hold the hogs another hour or two no harm 
will be done. 


Reprints of articles on “Quick Chilling of 
Hogs” may be obtained by subscribers by 
sending 2-cent stamp to THE NATIONAL 
PROVISIONER, Old Colony Bldg., Chicago. 
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Dry Rendering Methods 


An Eastern rendering company, looking 
into the dry rendering method, writes as 
follows regarding an article on this method 
appearing recently in THE NATIONAL 
PROVISIONER: 

Editor The National Provisioner: 

In your issue of October 9 you have an article per- 
taining to dry rendering methods in which you state 
that the mest serious early objection to the dry 
rendering system was the scorching of the fat after 
all moisture had been eliminated from the product, 
and that this had been overcome by the use of live 
steam and the moisture from the product, which are 
imprisoned in melters and used to overcome trouble 
from scorching. 

We do not exactly understand what you mean by 
“using live steam to overcome this trouble,’’ and 
would greatly appreciate your advising us fully in 
regard to this matter. 

In reference to the inquirer’s question 
as to what is meant by “using live steam 
to overcome scorching” in the dry render- 
ing of fats, this is explained in the follow- 
ing way: 

The live steam referred to in the article 
on dry rendering in THE NATIONAL 
PROVISIONER of October 9 means the steam 
which is generated from the moisture con- 
tained within the product, which acts as a 
vapor blanket, precluding scorching or 
carbonization. 

In the heating of fat, as long as a con- 
siderable amount of moisture is being 
driven off due to heating, the fats are pro- 
tected and will not scorch. 


When Fats Are Scorched. 


Just as soon as all of the moisture is 
driven off, and the fats are dry, that same 
application of heat, whether by means of a 
steam jacket or otherwise, will have the 
effect of scorching or carbonizing. The 
amount of the scorching will depend upon 
the length of time the fat is subjected to 
the dry heat, and to the intensity of the 
heat. 

In the matter of a steam jacket, this 
intensity will depend upon the steam 
pressure which is introduced into the 
jacket. A great deal more scorching could 
be expected in a steam jacket at 80 pounds 
than would occur in a steam jacket at 40 
pounds. A corresponding reduction would 
take place in the possibility of scorching 
or carbonizing of the fat at pressures under 
40 pounds. 


Scorching Avoided and Fats Bleached. 


In some types of modern dry rendering 
equipment the cooker is closed up, im- 
prisoning a certain definite amount of 
moisture, in the form of steam vapor. So 
long as the steam vapor is present there is 
not the possibility of applying dry heat to 
fats which contain no moisture. Thus 
scorching is avoided, and at the same time 
the imprisoned steam acts to break down 
the fat cells contained in the green product 
being rendered. 

It is claimed by the advocates of this 
method that the fats are preserved intact, 
and are rendered out almost as white as 
they occur in nature. 


fe 


Carcass beef sells chiefly on its good 
looks. What ruins the looks of a car- 
cass? How should the carcass “split- 
ter” work to prevent this? Ask THE 
BLUE BOOK, the “Packer’s Encyclo- 
pedia.” 


THE NATIONAL PROVISIONER 





Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 











BOILER PROBLEMS. 
By W. F. Schaphorst 


Burning Low Grade Coal—Owing to 
the difficulty of burning low-grade coal in 
ordinary and even extraordinary grates, 
a new development is the burning of such 
coal in suspension. It is not necessary to 
pulverize the coal, but it must be reduced 
small enough in size to pass through a 
¥% inch square mesh screen, or a % inch 
round opening. 

A vertical jet of preheated air is said 
to keep the unburned particles of fuel in 
suspension, and at the same time oxygen 
is furnished by the same air for combus- 
tion. The ash and clinker are heavy 
enough to fall against the air blast into 
the ash pit below. The fine coal is fed 
mechanically by a screw conveyor, and 
drops toward the air jet from above. 

The manufacturer who uses this states 
that the furnace sucessfully burns coal 
containing 26% ash, 35% moisture; 5% 
sulphur; and as low as 35% fixed carbon. 

That this method of combustion has a 
future is indicated by the Bureau of Mines 
Bulletin No. 237, which asserts that finely 
pulverized coal is not essential for efficient 
combustion. It states that at one time it 
was thought necessary to pulverize coal so 
fine that 85 per cent would pass through 
a 200-mesh and 90 per cent through a 100- 
mesh sieve. 

Experiments at Lakeside serve to show, 
however, that with the type of furnace 





Scales and Profits 


How much do your scales and 
scalers cost you every year? 

Are your scales _ accurate 
and of the proper capacity—your 
scalers conscientious and well- 
trained ? 

Do you keep your scales oper- 
ating within certain narrow 
“tolerances” ? 

Scales and their operators 
play a big part in your profit or 
loss for the year! 

Reprints have been made of 
six articles which have ap- 
peared in THE NATIONAL PRrovi- 
SIONER on “Weighing in the 
Meat Plant.” In them the selec- 
tion of scales, training of scalers 
and the troublesome question of 
tolerances are discussed. Other 
articles are to follow. 

They may be had by subscrib- 
ers by filling out and sending in 
the attached coupon, together 
with 25c in stamps. 


The National Provisioner, 
Old Colony Bldg., Chicago. 
Please send me the reprints on 
“Weighing in the Meat Plant.” 


BOM 6 Ghia worakarhe Gp AAO 809 the neces ae oa 


Enclosed find 25c in stamps. 
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“used at that. station, so long as most of 


the coal passed through a 50-mesh sieve 
it burned efficiently. All that is necessary 
is that the unburned particles “remain in 
suspension.” 

That being the case, it seems plausible 
that still coarser particles can be kept in 
suspension and burned efficiently in a spe- 
cial type of furnace such as already de- 


scribed. 
a 
NEW EXPELLER PRESS. 
(Continued from page 27.) 


greater capacity of cracklings it will pro- 
duce containing on an average of 7. per 
cent fat. 

How Machine is Bult. 

This R. B. Expeller is fitted throughout 
with Timken roller thrust and radial bear- 
ings, thus reducing the frictional load to a 
minimum. The driving gears, as well as 
all roller bearings, operate in an oil bath, 
insuring long life and quiet operation for 
these parts. 

The cone point has been eliminated and 
a chéke mechanism substituted. This 
mechanism can be adjusted without hav- 
ing to stop the machine, but the greatest 
advantage is in the fact that it is not sub- 
jected to the rotary grinding action which 
is present when a cone is used. 

Another feature is the forced feed 
mechanism, which forces the material to 
the worm, avoiding loss in capacity when 
the cracklings are cooked a little too 
moist. This mechanism is said to insure 
continuous feed from the tempering ap- 
paratus to the expeller. 

It has been the aim of the constructors 
to make a sturdy machine and still not 
put in a lot of dead weight iron. As a 
result the new machine is three times 
stronger than the old expeller and still the 
weight is about the same. 

How Iron is Picked Up. 


A magnet has been developed and 
placed in the machine for removing any 
iron which might be in the cracklings. 
This magnet is in such a position that it 
is said to be impossible for iron to get by. 

Accessibility has been a major aim in 
the design of the machine. Every part 
can be removed in one quarter of the time 
required for the older type of this ma- 
chine. The main shaft can be removed 
without interfering with the driving gear 
mechanism. 

The motor-driven machine is equipped 
with a direct-connected motor, specially 
designed by the General Electric Com- 
pany for the particular duty required on 
this type machine. This motor is of such 
a nature that it can be started under full 
load or overload by merely pressing a push 
button, thus eliminating the clutch. *The 
motor shaft is part of the expeller itself, 
and does not require chain or belt drive. 

The use of a meter to tell just how the 
machine is working has been applied, and 
the operator can at all times tell whether 
he is obtaining the extraction required by 
merely watching this meter. 


atlas 
SOLVAY PROCESS PLANS. 


The Solvay Process Company announce 
that, effective January 1, 1927, a new com- 
pany, known as Solvay Sales Corporation, 
will become the exclusive distributor of 
the products of The Solvay Process Com- 
pany. Solvay Sales Corporation, effective 
on the same date as above, will acquire the 
entire business of Wing & Evans, Inc., and 
will assume as principal all contracts 
executed by Wing & Evans, Inc., covering 
products of The Solvay Process Company. 
Solvay Sales Corporation will take over 
the entire personnel of Wing & Evans, 
Inc. This personnel will become the 
operating staff of Solvay Sales Corpora- 
tion, and all offices and branches of Wing 
& Evans, Inc., will be continued as offices 
and branches of the new company. 





Fairbanks Easy-Reading 


Broome and Lafayette Sts. 





THE NATIONAL PROVISIONER 


Excessive 
weighing costs 
eliminated 


When you install 


Dial Scales 


the result of nearly a century of scale 
building, sets a new standard in dial 
scales. Fairbanks engineers have reduced 
the number of parts to a minimum. The 
resulting economies and Fairbanks un- 
equaled production volume have brought 
new standards of precision and longer lived 
accuracy with no increase in manufactur- 
ing cost. The fewer parts are made better. 
Better parts mean more enduring accuracy. 
Fairbanks Dial Scales are easy to use. 
The full weight of the load is read in- 
stantly at the end of the pointer by even 
the most inexperienced weighman. He can 
weigh as rapidly as loads can be moved on 
and off the platform. No weights to count 
and no calculations or delays. A tare beam 
offsets the weight of truck or containers, 
permitting immediate reading of the accu- 
rate load weight. 


Fh the resutt of simplified construction, 


Let us send you detailed description of 


Fairbanks Dial Scales. 


FAIRBANKS 


The Easiest Reading 


DIAL SCALES 
Preferred the a) World Over 


New York 


And in 40 other principal cities in the United States. 















Chicago 
900 S. Wabash Ave. 


ASA24.33-2203 
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“From Air—Arc Process.” 
Sodium Nitrite 
for 
Meat Curing 


A Remarkable: Advance in 
Science 


B. A.I., after exhaustive tests, now 
permits the use of Sodium Nitrite 
in curing meats. This company is 
the largest domestic producer of 
the commodity. Our material com- 
plies with B. A. I. requirements. 
Write for our 12 commandments 
dictating use of NITRITE as 
against the now old-fashioned 
double refined nitrate of soda. or 
potash (saltpeter), and instructions 
as to use. 


American Nitrogen 
Products Company 
SEATTLE, WN. 


DISTRIBUTORS 
The Roessler & Hasslacher Chem- 
ical Company 
709 6th Ave., New York City 
230 E. Ohio St., Chicago, III. 


Innis Speiden Chemical Co. 
46 Cliff St., New York City 
722 W. Austin Ave., Chicago, III. 


Merchants Chemical Company 

1316 S. Canal St., Chicago, Il. 
John D. Lewis 

Fox Point, Providence, R. I. 

2-4-6 Cliff St., New York City 
G. S. Robins & Company 

316 So. Commercial St., 

St. Louis, Mo. 


Truempy, Faesy & Besthoff, Inc. 
75 West St., New York City 











MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Dec. 4, 1926, are reported 
officially as follows: 


Point of 

origin. Commodity 
Canada—Quarters of beef 
Canada—Lamb carcasses 
Canada—Smoked meats 


Canada—Pork tenderloins 
Canada—Pork cuts .......... 
Canada—Pickled pork 
Canada—Calf livers 
Canada—Ox tongues ......... 
Canada—Lamb tongues ....... 
Austria Hungary—Sausage 





Germany—Smoked pork .................. 887 Ibs. 
Germany—Sausage in tins................ 12,643 lbs. 
Germany—Cooked hams in tins............ 488 Ibs. 
Argentine—Canned corned beef............ 191,150 lbs, 
Argentine—Frozen sheep carcasses........ 3, 
Argentine—Frozen lamb carcasses........ 12,876 
Argentine—Cooked hams in tins........... 126 Ibs. 
Italy—Smoked pork 2,658 Ibs. 
pen. EE Se ee ee ee panes 3,623 Ibs. 
Norway—Smoked legs of mutton 16 Ibs 
Spain—Sausage in tin 895 lbs 
Spain—Beef in tins............. I 





40 Ibs. 
Ireland—Smoked pork 2,389 Ibs. 
Paraguay—Canned corned beef............ 96,000 Ibs. 
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THE NATIONAL PROVISIONER 


A Page for the Packer 


Sales-Credit Cooperation 


Both Departments Must Work 
Together, Says Sales Head 


The packer salesman and the credit 
department must work: together if 
collections are to be kept where they 
belong, says this packer sales man- 
ager. 

The salesman is in a better posi- 
tion to judge the worth of his cus- 
tomers than anyone in the credit de- 
partment, he says. And if the two 
will work together, a great deal of 
the risk in extending credit will be 
done away with. 

He says: 

Editor THE NATIONAL PROVISIONER: 

Cooperation is the keynote of success- 
ful sales and credit departments. Both 
should work in perfect harmony. 

Frequently a sales manager or a sales- 
man is more familiar with the accounts 
than is the credit department. The per- 
sonal contact of the sales manager or 
salesman opens the way for close obser- 
vation of the real basis of credit. 


Salesman the Best Judge. 


The salesman has an opportunity to in- 
terview the customer at the point of ac- 
tion—that is, in the customer’s store. The 
ability, appearance and character of the 
customer can be observed, as can also the 
conduct of the business, the size of the 
stock, location, price at which goods are 
being: sold, etc. 

The salesman who will take a deep in- 
terest in the credit side of prospective 
customers has a better opportunity of 
handling the firm’s funds than a credit 
manager, who must of necessity depend 
on information secured second hand. 

The salesman who wishes to be a suc- 
cess, not alone for himself but for his 
company, should feel the full responsibil- 
ity of his position, as the information he 
turns into the credit manager may result 
in.a loss to the company unless recom- 
mendations are carefully given. 

He should place himself in the same po- 
sition as a banker or money lender. The 
security that the account offers should be 
carefully weighed. The banker or money 
lender will not, as a rule, loan money un- 
less ample chattels or securities are pledg- 
ed to cover the loan. The shipment of a 
bill of goods on a salesman’s order is 
made without the customer pledging any 
securities or chattels. 


Find Out if Customer is Good Risk. 

The salesman should carefully investi- 
gate and decide whether the customer is 
safe for one or more shipments on open 
terms and without securities. 

Many salesmen are content to remain 
ordinary salesmen and turn in orders 
without due regard for the customer's 
chances of success, or his responsibility. 
The salesman who can get the proper 


“slant” on his responsibility, and who 
otherwise has good native powers of 
judgment, will find himself being given 
promotion after promotion in a span of a 
few years to a position of greater respon- 
sibility. 

Some salesmen feel that if they can pro- 
duce tonnage, regardless of whether ship- 
ments are made to good or bad accounts, 
it will satisfy the firm. They give very 
meager credit information, and throw the 
full responsibility onto the credit depart- 
ment. Then if there is a failure the credit 
department has to shoulder the responsi- 
bility. Often the credit department can- 
not forsee the failure, while the salesman 
can. 

It must not be forgotten that a loss is 
a loss to the company whether it is made 
by the credit department or the sales de- 
partment. Team work, therefore, be- 
tween the sales and credit departments is 
absolutely necessary if the company is to 
have full protection. 

Frequent interviews and conferences be- 
tween the salesmen and the credit man- 


- ager, with a full and honest discussion of 


all questionable accounts, is highly desir- 
able. 

Yours truly, 

PACKER SALES MANAGER, 


poe oe 


Does your customer’s ice box “sweat?” 
Tell him to submit hs cooler troubles to 
Retail Editor, THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 





Keep Your Books 
Right 


Payment of income tax by the 
business man is something that 
cannot be avoided. 

In making income tax sched- 
ules much good temper has 
been spoiled, many good dollars 
have been wasted, much _ in- 
justice has been done. 

All because it was too much 
trouble to keep records! 


If a business is worth having 
it is worth knowing about. 


It is necessary to know how 
things are going from one period 
to another; the amount of stock 
on hand; how much depreciation 
is being suffered from year to 
year. 


These and many other equally 
important matters are taken care 
of in properly kept records. 


If such records are not kept, 
you can’t begin too soon. 


Good suggestions for both packer 
and retailer bookkeeping practices can 
be secured by subscribers upon appli- 
cation to THE NATIONAL RO- 
VISIONER, Old Colony Bldg., Chicago, 
enclosing a 2c stamp. 
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Salesman 


Over-Zealous Salesmen 


Sales Manager Says Some Go 
After Too Much Business 


The over-zealous salesman, - who 
wants business so badly that he cuts 
prices ’way down to get it, hurts the 
entire trade, says one packer sales- 
manager. 

Read his letter: 


Editor THE NATIONAL PROVISIONER: 

We have the reprint of the article issued 
in your magazine entitled “Packers’ Sales- 
men and Collections.” We have read this 
very carefully. The suggestions offered 
therein are very good—in fact, we sent 
our sales force a special bulletin calling 
their attention to this article. 

The greatest trouble the packer’s sales- 
man has today is that he is over-zealous 
for business, and unless properly con- 
trolled, will take orders for products at 
prices which are ridiculous. This estab- 
lishes a market. 

In his collections he is always afraid 
that by crowding his customer too much 
he might lose his business. 

The articles which you publish in your 
paper from time to time cannot help but 
assist the thinking salesman considerably. 


Yours very truly, 
SALES MANAGER. 


anni iniioas 

SALESMAN OR ORDER TAKER. 

What type of salesman gets the order? 

Here is an interesting letter written by 
that famous sales expert, J. Kindleberger, 
president of the Kalamazoo Vegetable 
Parchment Co., Kalamazoo, Mich., which 
is just as good for the packer as it is for 
the paper merchant, and which adds an- 
other link to the strong chain of evidence 
against the “order taker”: 

The two order takers said, “When you 
find out what you want, let us know and 
we will quote you prices.” 

The salesman said, “Before I suggest 
anything to you I want to study your 
problem and satisfy myself that I can 
furnish you with something that fits your 
need and will give you satisfaction.” 

We will give you three guesses as to 
which one of the three eventually walked 
out with the order in his pocket. 

The days of “Let the buyer beware” are 
fast receding and will soon belong only 
to the dark salesmanship ages. 

The man today who is worthy of the 
name of “Salesman” is not of the high- 
power hypnotic type. He is a gentleman 
who thoroughly knows his own business 
and who studies your proBlems with the 
view of determining whether his product 
will be of real service to you in your busi- 
ness. 

When Abraham Lincoln bargained to 
split rails for a widow who was to make 
him a pair of trousers in payment for his 
work, and arrived at her home at 4:30 
o’clock in the morning, he was asked why 
he arrived so early and this was his re- 
ply, “Well, you see I am a good deal 
longer than the average man so it is only 
fair to you that I put in a longer day’s 
work.” 

Lincoln was a salesman who had in 
mind the rights of the buyer as well as 
the seller. 


Do you send reprints of this page to your salesmen? Many other packers do. 
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Pork Production in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


XFV — Monthly Market for 400,000,000 Ibs. of Pork Needed 


Orders insufficient to take care of Surplus 
Pork—Immediate Situation near Collapse— 
Hoover urges Raising of Food Blockade 
against Northern Neutrals—This agreed to 
by Allied Buyers—Reversal of this Agree- 
ment—Packers Hesitate to continue Agree- 
ment with Food Administration because of 
Enormous Quantities of Product on Hand 
—<Agreement continued through January. 


This is the fourteenth in a series of reviews 
of the book on “American Pork Production 
in the World War,” by Dr. Frank M. Surface, 
who was economic adviser to the Federal 
Food Administration. (A. W. Shaw Co., Chi- 
cago & New York.) 


For the first time the inside history is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 


Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 


THE NATIONAL PROVISIONER has the 
serial rights to the republication of this book, 
and these reviews will appear from week 
to week until the entire story has been told. 


Allied Program for Pork Products. 

In accordance with the agreement. be- 
tween the Food Administration and the 
Allied buyers, the December program for 
pork products was settled in the usual 
manner in the latter part of November, 
1918, and the tentative programs for the 
next three or four months were arranged. 
Even as late as December 15, 1918, dis- 
patches were received confirming the Al- 
lied programs for the months of Decem- 
ber, January, and February. 

The December program for Great Bri- 
tain, France, and Italy totaled 248,000,000 
pounds of pork and lard, while other 
orders for relief shipments and to neutrals 
amounted to about 100,000,000 pounds, 
making a total of about 350,000,000 pounds 
for the month. The orders in sight by 
the middle of December, for January ship- 
ment to the Allies and others, totaled 


185,000,000 pounds, and these it was ex- 
pected would be increased in the normal 
course of events. 

But large as these orders were, they 
were not sufficient to take care of the 
surplus production at this peak period of 
hog slaughter. On December 20, 1918, 
F. S. Snyder, Chief of the Food Admin- 
istration Meat Division in Washington, 
cabled Mr. Hoover that: “We must have 
orders for 400,000,000 pounds for January 
and the same for February. Present 
orders must be doubled or disaster will 
follow.” 

Hoover Urges Support of Market. 

On December 24, 1918, Mr. Hoover 
cabled from Paris: 

“In order to make certain of maintain- 
ing the $17.50 hog, it may be desirable to 
organize APEC and the Grain 
Corporation to take regular service from 
Chicago packers using Northern and 
Southern Relief (Liberated Regions Re- 
lief) and Army requirements as a reser- 
voir into which to pour any failure in 
other quarters to take these products as 
they arrive at seaboard. I regard the disposal 
of this situation as the greatest work we 


jointly 


have ever undertaken and I hope everybody. 


puts his back into it.” 

While at this period of peak production 
there was clearly an oversupply of pork 
products for the current demand, yet from 
the long view of the necessities of Europe 
in the months to come there was no ex- 
cess. 

Another cable from Mr. Hoover in De- 
cember, 1918, stated: “Europe will need 
every pound of pork products we can ex- 
port before next July, and as soon as the 


initial chaos of the sudden economic 


Sausage Makers 
are you getting these Extra Profits? 
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change from war to Armistice can be over- 
come, there’ will be an overdemand.” 

All of this proved to be true, but the 
immediate situation developed to a point 
where collapse seemed certain. 

Hoover’s Plan to Open Enemy and Neu- 
tral Markets. 

Article 26 of the Armistice Convention 
of November 11, 1918, contained the fol- 
lowing sentence, which had been included 
at the suggestion of Mr. Hoover: “The 
Allies and the’ United States contemplate 
the provisioning of Germany during the 
Armistice as shall be found necessary.” 

By this statement the: Allies and the 
United States expressed their expectation 
to allow Germany to import at least such 
foodstuffs as were urgently required to 
maintain her population in a fair state of 
health. It was well known that Germany’s 
food situation was in a serious state. This 
had been one of the prime reasons why 
Germany was willing to end the war at 
this time. 

The chief practical difficulty, however, 
was how could Germany pay for this 
food? Four years of war had, of course, 
disrupted all communication, commercial 
or otherwise, between the Allies and Ger- 
many. Even the physical means of trans- 
port were entirely interrupted. 

Wanted Gold for Reparations Not Food. 

Germany had several hundred million 
dollars worth of gold reserves, but the 
Allies were unwilling to allow this to be 
used for food, because it would decrease 
the volume of reparations which they 
hoped to obtain. Even if.a form of pay- 
ment could be agreed upon, there still re- 
mained a large undertaking in establish- 
ing the necessary trade connections to 
carry through commercial transactions of 
this magnitude. 

In this situation Mr. Hoover suggested 
a simple and practical plan which obviated 
all of these difficulties. This was simply 
to raise the food blockade against the 
Northern neutrals not only to relieve their 
own necessities but also to allow them to 
reexport specified amounts of food to Ger- 
many. These neutrals were in a position 
to exchange such food for coal, raw ma- 
terial, and other products from Germany, 
and they, in turn, would pay the Allies and 

(Continued on page 53.) 


NEAT Re NCU 
Keep the heat right and you keep the money in the meat. 





Have you discovered this new and simple 
way of increasing your profits on Sausage 
Cookers? It pays big dividends! You 
can test it 30 days FREE! It is used 
by America’s leading sausage makers. 
Read what this happy user says: 


“Your simple device has played a very 
important part in substantially increasing 
profits on our sausage cooking processes. 
Accurate temperatures in cooking sausage 
are of vital importance to the appearance 
and good weight of the product. No 
matter how careful our men were before 
we installed your device, the temperature 










POWERS REGULATOR CO., 
2725 Greenview Ave., CHICAGO 


Gentlemen: Without obligation on my 
part, kindly send me prices and par- 


ticulars of 30 day free trial offer of 
regulator for Sau- 


your temperature 
sage Cooking Boxes and Cabinets. 


Address 











often got too high, spoiled the looks of 
sausage, and shrinkage reduced its weight; 
and when the temperature got too low 
the sausage was under-cooked resulting 
in a hard, lumpy and unpalatable product. 
Your automatic temperature controller 
has turned these losses into EXTRA 
PROFITS and we believe the saving of 
Labor alone will quickly pay their cost, 
to say nothing of the saving of steam 
used for heating.” 


Regulator applied to Steam Cabinet is 
shown here. It is extremely Accurate, 
easy to install, and needs no compressed 
air for its operation. 


Mail the Coupon. It brings you prices 
and full particulars of our 30 day FREE 
trial offer. 


Partial List of Users 


Armour & Co., Cudahy Packing Co., Beech 
Nut Packing Co., Midwest Box Co., Oscar 
Mayer, G. H. Hammond Co., Omaha 
Packing Co., Hormel Packing Co., John 
Morrell & Co., Brennan Packing Oo., 
Cincinnati Butchers’ Supply Co., Wilson 
& O©o., Allied Packers, Jacob Dold 
Packing Co., Rath Packing Co., De- 
troit Packing Co., Airoblast Corp. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel exce pt lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tier ce and hogs by the hundredweight. 


Trade Quiet—Prices Easier—Hog Pack- 
ing Increases—Export Interest Quiet. 


The developments of the past week in 
the provision market have not been very 
pronounced. There has been a little easier 
tone to the market and some decline in 
prices, partly due to a little feeling of in- 
difference and a rather quiet domestic and 
export trade. The tendency has not been 
pronounced. There has, however, been a 
little evidence of some improvement in 
tone the past few days and a little steadier 
market. 

The movement of hogs has been fairly 
liberal, but hog prices have been fairly 
well sustained, ruling most of the time 
around $12 average or slightly under. The 
average weights have been. good, the fig- 
ures at Chicago for the past week. being 
237 lbs. which, however, is 4 lbs. under 
last year. 


Hog Packing Increased. 

The packing for the past week was 713,- 
000 hogs against 527,000 the previous week 
and 774,000 last year. For the winter sea- 
son so far the packing has been 3,055,000 
against 3,192,000 a year ago. The fact that 
the winter season so far has. started off 
with a little decrease is somewhat un- 
expected in view of the persistent claims 
of a larger supply of hogs being available 
this year than last. 

The developments in this respect are 
likely to be watched most carefully. The 
normal increase in the domestic consump- 
tion should mean a gain in the supply of 
live stock or available product of 2 or 3 
per cent each year with the same export 
movement as the previous year. 

A study of the October movement of 
live stock compared with last year and 
compared with the five-year average is 
extremely interesting. The decrease in 
the movement of cattle and calves of 40,- 
000 compared with the five-year average, 
and of hogs of 557,000, suggests either a 
decreased domestic distribution or such a 
falling off in exports as to make up the 
difference. 


Livestock at 64 Markets. 


The report of the movement at 64 mar- 
kets showing receipts and local slaughter 
follows: 

CATTLE AND CALVES. 


WOE ssa cesncssese 2,674,280 1,356,314 1,310,335 
Incr. or decr.*..... —114, 607 —93,386 —37,926 
Per cont .....ceses —6.4 —2.8 
Oct. avg. 5 yr 

1921-1925 ........ 2,714,803 1,327,231 1,366,627 
Incr. or decr. ...... 523 +-29,083 —56,292 
POP. COME cccase —1.5 2.2 —4.1 

CALVES 
ys RR TUUT TTC 644,221 423,386 231,589 
Incr. or decr.*..... —18,744 —42,239 +29,993 
POE CGN Sr dad sekee —2.8 —9.1 +14.9 
Oct. avg., 5 years, 

1921-1925 ........ 642,814 422,506 218,174 
Incr. or decr. ...... +1,407 +880 +13,415 
PUP CONG a eo cee ene +0.2 +0.2 +6.1 

HOGS: 
WOE vacnvsesscveed 3,261,185 1,933,249 1,334,338 
Incr. or decr.*..... —128,845 —147,587 +11,771 
POE CONE isc ctccnes —3.8 —7.1 +0.9 
Oct. avg., 5 years, 

1921-1925 ........ 3,818,518 2,417,611 1,396,859 
Incr or decr........ —d5T,é —484,362 —62,521 
PO? cent,.....cvvicsses —14. —20.0 —4.5 

SHEEP AND LAMBS: 
Tetel 2.050 ciwisere 3,089,819 999,377 2,098,543 
Incr. or decr.*...... —108,374 +54,069 —188,559 
PSE: COME ge ceieccse —3.4 +5.7 --8.2 
Oct. avg., 5 years 

1921-1925. ....... 8,262,093 1,070,597 2.17. 1. 365 
Incr. or decr....... — aa —71,220 - -72,822 
Per Cent wccccccess —3.4 


*Compared with October, 1925. 

The exports of lard for the past week 
were again rather moderate, amounting to 
8,300,000 Ibs. compared with 8,500,000 ‘Tbs. 
the previous week and 7,500,000 ibs. last 
year. Exports of meats were 11,100,000 
Ibs. against 9,900,000 Ibs. last year. 


A study of the total stocks of product 
for Dec. 1 at the leading markets indicates 
that the drain upon the supply of meats 
was 12,000,000 lbs, for the month and the 
total is now 17,000,000 Ibs. less than last 
year. 


The change in the stock of lard was im-— 


portant, there being a decrease of 16,000 
lbs., bringing the total down to within a 
small distance of last year’s. In view of 
the production of lard in November the 
big decrease is rather important as the ex- 
ports were comparatively moderate during 
the month, and the figures would appear 
to indicate that domestic distribution was 
exceeding current production. 


Watch Corn-Hog Ratio. 

The advance in feed-stuffs the past week 
has brought about some discussion of the 
corn-hog ratio. There is still a big mar- 
gin between the price of corn and the price 
of hogs, but a great deal of attention is 
now being given to the feed-stuffs posi- 
tion, and quite a little attention is being 
focussed on the action of the oats mar- 
ket, the thought apparently being that if 
the arguments being presented in the oats 


* situation are substantially correct, it will 


have an important bearing on the corn 
market, and therefore be an important fac- 
tor in hog feeding. An advance in general 
feed-stuffs would have a direct bearing on 
other live-stock as well as hogs, and the 
cost of other livestock product. 

PORK.—The market was steady with 
demand fair. At New York mess quoted 
at $36; family, $40@42; and fat backs $30 
@32. At Chicago mess quotable at $33. 

LARD.—A limited volume of trade both 
domestic .and export featured the market. 
At New York prime western quoted at 
$13.20@13.30; middle western, 13.05@13.15; 
city, 1234@12%c; refined Continent, 14%; 
Brazil kegs, 16%; South American, 15%c 
compound, 10%c. 

t Chicago, regular lard in round lots 
was quoted at 2%4c over Dec.; loose lard 
2%c over and leaf lard 1%c over. 

BEEF.—The market was dull 
steady with mess New York $18@ 
packet, $18@20; family $20@21; extra 
dia mess, $33@34; No. 1 canned corned 
beef, $3: No. 2 at 8%c; 6 Ibs., $18.50; 
pickled, $55@60, nominal. 


SEE PAGE 45 FOR LATER MARKETS. 
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EUROPEAN PROVISION CABLES. 

The market at Hamburg remains un- 
changed, says J. E. Wren, American Trade 
Commissioner, Hamburg, Germany, in his 
weekly cable to the U. S. Department of 
Commerce. Lard picked up somewhat 
both in price and quantity. Receipts 
were 1,000 metric tons, COAT with 500 
last week. 

The arrivals of hogs at the 20 1 most im- 
portant German markets also increased, 
amounting to 73,000, at a top Berlin price 
of 17.09 cents per pound, compared with 
66,000 at a top price of 20.11 cents per 
pound last week. 

The Rotterdam and Liverpool markets 
were quiet. 

The total of pigs bought dressed and 
alive in Ireland for bacon curing num- 
bered 19,000, compared with 25,000 for the 
same period last year. The estimated 
Danish slaughter of hogs for the week 
ending December 3, 1926, was 77,000. 

American bacon at Liverpool estimated 
as rather expensive compared with the 
continental product. 






Hamburg. 
STOCKS. DEMAND PRICES 
Cents per Ib. 
Refined lard ....,.. Med, Med. 15.95@15.43 
Wat DROKS oo... setae Lt. i. TTT eT 
Frozen pork livers. Med. Med, 6. 
Extra oleo oil...... Med. Poor 11.45@11.2% 
Extra oleo stock. ...Med. Poor 10,77 
Rotterdam. 
Extra neutral lard. ..Lt. Poor @18.93 
Refined lard ..... -Lt. Med. 15.11 
Extra oleo oil. . Hyvy. Poor 11.28@11.10 
Prime oleo oil...... Hyvy. Poor 10.56@10.37 
Extra oleo stock..... Med. Poor 10.92@10.74 
Extra premier jus...Hvy. ed. 9.28@ 9.10 
Vat: DAGKES.  ...c segues * 


Refined lard 
Fat backs 
Clear bellies | 


14.86@15.20 
» 





Hams AC light...... Hyy. Poor 
Hams AC heavy..... Hvy. Poor 
Hams, long Bives-s Lt. 

* Cumberlands, light .Med. Poor 
Cumberlands, heavy.Med. Poor 
American Wiltshires.Lt. Med, 
Square shoulders ...Lt. Med. 
PHONICS Soc c ce cens = Poor 
Clear bellies ....... Med. 
Refined lard boxes. “Med, Med. 
*Not quoted, 

—o-—~ 


PORK PRODUCTS EXPORTS. 


Exports of pork products from the 
United States during the week ending Dec. 
4, 1926, from principal ports of the United 
States, with comparisons, are announced 
by the U. S. Department of Commerce as 
follows: 

Hams and Shoulders, Including Wiltshfres. 
Jan. 1, 

1926* 

to 








Week ending 
PI }, Nov. 27, Dec. 4, 
1926. 1925. 1926. 1926. 














Mibs. Mibs. M Ibs. M Ibs. 
Teale dias <a) have sie 938 1,080 1,168 170,791 
TO. TIMI. wcnos Sescss . cesnee serene 1,530 
United Kingdom 809 803 1,044 150,303 
Other Burope... ...... 6eauee  Sepan 2,348 
OMI ohacs ee cease 267 18 6,303 
Other countries. 129 10 101 =: 110,307 
Bacon, Includi Cumberland 
etal in ob asc de b0des 3,004 7,783 2,260 157,201 
To Germany ........... 330 63 10,348 
United aoe ga 2,841 6,802 1,890 95,452 
Other Europe. . 2038 605 157 = 27,950 
OUR a Sea sncecc dovcce er erer 16,826 
Other countries. 50 45 150 6,625 
Lard. 
Total 2. cvcecescavice 10,288 9,651 7,665 638,690 
To Germany ..... 1,700 2,467 578 185,248 
Netherlands .... 1,943 772 1,287 44,365 
United Kingdom 3,828 4,073 2,149 210,751 
oa Europe... 1,748 ,053 35,052 
CORE vccdectce 157 1,089 1,806 71,937 
Other countries. 917 304 792 1,337 
Pickled Pork. 
DE ovcsrecen diss 255 83 284 26,549 
To. U. Kingdom.. 19 BD: > vvscee 8,021 
Other Europe... ...... | Parr 1,752 
Canada ........ 158 25 234 667 
Other countries. 78 24 50 14,100 
TOTAL EXPORTS BY PORTS. - 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
Mibs. MIbs. MiIbs. M. Ibs. 
WE ink es ccesdesas 938 3,094 10,288 255 
pi Weovrererrrer ic 129 91 1,151 16 
Pee Ee 396 542 Serres 
Port Huron ........ Oe cepts | eheme Uv 
Key West .... nN b b 
New Orleans 2 1,075 66 
New York . 2,450 6,906 19 
Philadelphia ....02.5 coccsse  cscove | ery types 
b Report not received. 
WEEK ENDING NOVEMBER 27, 1926. 
Kay West «<< c.ccesee BB»: wos cue 1,467 htewe 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M lbs. M Ibs. 
United paste itetal) 309 84 
Liverpool .. ° o6esee 403 1,482 
London ..... Rae's . 736 
y~ aesomagg 6 ape cCognredoes Cage cso Keceme  sebnes 
Oe , AREER TEP TEPER LT TT ae | Olek RCE TE 
Other. United REECE TEE 56 623 
Exported to 
Germany (total) 
EEE oc ccchaceesiceeip 





Other Germany .. 


*Corrected to October 31. 
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YEARS OF 
SQV 


Eatablished 1893 


Cross, 
Roy, 
Eberhart 
& Harris 


Postal Telegraph Building 


CHICAGO, ILL. 


Commission Merchants 
Provisions - Grain - Cotton 


Specialists in all Departments 


New Vouk Pred 
ew Yor wee Exchange 
Duleth Beard of Trade 


OWNERS AND OPERATORS OF 


White City ProvisionCo. 


& modern curing and storage warehouse 








John H. Burns 


BROKER 


Packing House Products 
Export Domestic 
407 Produce Exchange 
NEW YORK CITY 


Member New York Produce Exchange 
Cable Address: “Jonburns” 

Cedes: Cross, Kelly, ae eee 
EM.). Lieber’s (5th Ed.) 
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The Mold 





WARNING! 
Accept no substitute 
Insist on the original 


“Perfection” 


Double Pin 


Sausage Mold 


Begin standardizing your sausage mold equipment now. As your 
present molds become unfit for further use replace them with 
“Perfection” Double Pin Molds. By virtue of patent right re- 
cently granted, manufacture of all similar and infringing molds 
must cease. Begin standardizing now. 


Sausage Mold Corporation 


Incorporated 
Louisville, Ky., U. S. A. 


Prompt Deliveries 





The Product 














ARTHUR DYER 


BROKER 
318-320 Produce Exchange 
New York, N. Y. 


Specialties: All packing house products; all 
canned goods. 
: Armsby's Cross. 
wered: New York City and ad- 
jacent. 
erences: Anyone and everyone who knows 
me; Bank of America. 
Established twenty years and, like Johnnie 
Walker, still going strong. On the base for 
more business of the straight, clean-hitting 
style. No curves or spit balls or anything 
of that sort. 





H.P.HALE CO., Brokers 
Oct « F. C. ROGERS 





126 STATE ST. | BOSTON, MASS. 
: BROKER 








Fred B. Carter — 
BROKER Provisions 


Packing House Products 


24 So. Delaware Ave. 
Philadelphia, Penna. 














The International Provision Co. 
PACKERS AND EXPORTERS OF 


FINE PROVISIONS 


Cable Address, Hazelyork, Brooklyn 





Philadelphia Office: 





33 to 43 Degraw St., BROOKLYN, N.Y. 


Charles A. Streets, Broker Ninth & Noble Streets 
Buying and Selling New Yotk Office: 
gg ens Flumerr Wcaitone i New York Produce Exchange 


Engineers’ Bldg. CLEVELAND, O 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market for tallow the 
past week has been quiet but firm and, fol- 
lowing sales of extra at the 7%c level, 
business appeared to be small and rou- 
tine. Offerings were firmly held, how- 
ever. But on the other hand, the larger 
consumers were more inclined to look on. 

A barely steady tone in crude cotton oil 
and the widest spread between tallow and 
oil for some weeks past attracted atten- 
tion and tended to make for an awaiting 
attitude. Producers of tallow, however, 
appear to be fairly well sold up. 

At New York extra was quoted at 7%c 
f.o.b.; special quoted 7%c; and edible at 
Yc. 

At Chicago the market was steady but 
with little interest, with edible quoted at 
7¥%c; fancy, 75c; prime packer, 7%4c; and 
No. 1, 64@6%c. 

At the London auction on Wednesday, 
Dec. 8th, the first since Nov. 17th, the 
prices were off 2 to 4s with 1,813 casks 
offered and 615 sold; mutton quoted at 39 
to 41s, beef at 36s 6d@40s and good mixed 
at 35s@37s. At Liverpool Australian tal- 
low was unchanged for the week with fine 
quoted at 42s 9d and good mixed at 41s 


3d. 

STEARINE—The volume of activity in 
the east was limited but the undertone 
was steadier with some sales of oleo New 
York at 10c and the market quoted at that 
level. At Chicago oleo quoted at 9c. 

OLEO OIL—The market was barely 
steady with demand quiet both domestic 
and export. At New York extra quoted at 
1054c; medium, 93%c, and lower grades at 
9c nominal. At Chicago extra quoted at 
10c. 








SEE PAGE 45 FOR LATER MARKETS. 








LARD OIL—Demand reported fair with 
offerings rather liberal, with edible quot- 
ed at l6c; extra winter, 13%4c; extra, 
12%c; extra No. 1, 10%c; No. 1, 10%c; 
and No. 2, 10%c. 

NEATSFOOT OIL—While the market 
was steady, demand was quiet with pure 
oil New York, 133%4c; extra, 1034c; No. 1, 
10%c; and cold test, 16%c. 

GREASES—Aside from a steadier un- 
dertone there was little feature to the 
market for greases in the east. The bet- 
terment in tallow made for less pressure 
to sell in greases, but buyers continued to 
absorb only immediate requirements and 
sentiment on the whole continued well 
divided. A great deal depends on the de- 
velopments in competitive commodities. 

At New York low acid house quoted at 
6%c; high brown, 64@6%c; A white, 6% 
@7c; B white, 6%@6%c; and choice 
white, 94@9%Kc. 

At Chicago last sales heard of were 400 
tierces of choice white at 103% c.a.f New 
York, December shipment. Chicago quot- 
ed brown at 534c; yellow, 6@6%c; A 
white, 8c; B white, 634@/7c; and choice 
white, 94%c. 


DANISH BACON EXPORTS. 
Exports of bacon from Denmark for the 
week ending Dec. 4, 1926, amounted to 
3,847 metric tons, according to cable ad- 


vices to the U. S. Department of Com- 
merce. The entire amount went to Eng- 


land. 
ale 
LARD AND GREASE EXPORTS. 
Exports of lard from New York, Dec. 


1 to Dec. 8, 6,818,938 Ibs.; tallow, 4,000 
Ibs.; greases, 1,081,000 Ibs.; stearine, none. 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, December 9, 1926. 


Blood. 

Increased demand and reduced supplies 
enabled sellers to advance prices around 
25c per unit over last week. : 

Unit ammonia. 
ee Mee Ce EEE ee ee $4.35@4.50 


Digester Hog Tankage Materials. 
So far as sellers were concerned, judging 
from the prices they were asking, the 
market was as high as at any time this 
year. However, buyers had price ideas 
25@50c per unit under sellers’ views. 
Unit ammonia. 







Ground, 8 to 12% ammonia 
Unground, 11 to 18% ammonia. . 
nd, 6 to 10% ammonia.. 
stick, 8 to 12% 


Fertilizer Materials. 
The market was quiet and uninteresting, 


with prospects of practically nothing do- 
ing the remainder of this year. 


ngrou 
Liquid 


Unit ammonia 
High grade, ground, 10-11% ammonia... .$2.90@ 8. 
Lower grade, ground, 6-9% ammonia.... 2.75@ 2.85 
Medium to high grade, unground........ 2.7 2.80 
Lower grade and renderers, unground.... 2.50@ 2.60 
Bone tankage, unground ................ 2.75@ 2.00 
BE. MOONS sink 50 Srccaccwkecsaweedeecneds 3.25@ 3.35 
Grinding hoofs, per ton................5. 88.00@40.00 

Bone Meals. 


In spite of the bearish attitude of the 
buyers, the trend of prices was upward. 


Raw bone meal 
Steam, ground A . 
MUI, - TTR no's hc ee ecseccvewseveses 25. 130.00 
Cracklings. 
Price concessions had to be made in 
order to move offerings for either prompt 
or near future shipment. 





Per Ton. 

Pork, according to +++ 875. x 

Beef, qovuréing te un a po Woe rooe 
Horns, Bones and Hoofs. 

Sellers are doing their best to’ advance 
prices, but buyers are inclined to wait until 
after the first of the year to make con- 
clusions. 


Per Ton. 
Horns 
Round shin bones 
Flat shin bones 





sense 
s33s2 


(NOTE—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
Prices are resting on the highest level 


of the year thus far and demand continues 
active. 





Per Ton. 
Kip and calf stock .» $81. 88.00 
. 4. 150.00 


Rejected manufacturing bones 

Horn piths......cccccccccccs . 

Cattle jaws, skulls and knuckles. -.. 88, 

Sinews, pizzles and hide trimmings .... 24. 26.00 
Animal Hair. 

Strange to say, the market was active 
at prices right near the start of the season, 
although some of the trade was led to 
believe that prices at this time would show 
a marked decline. 








Coil and field dried ........ cece eeeeeeees 3 

Processed grey........- “ 

Black dyed........... 

Cattle switches, each 
*According to count. 


Pig Skins. 
All price changes tended upward, with 
demand good from all sources. 





Per Pound. 

Tanner BPO. icc ciccsseccsscseccveveece 7 + 4 8 

Edible grades, unassorted..............++: 4%@ 5% 
pa See ee 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 


New York, Dec. 8, 1926.—Hardly any 
trading has been done this week in local 
tankage and blood. The offerings are 
limited as well as the inquiries, and buyers 
are now inclined to wait and not cover 
for additional requirements until they have 
moved some of their present stock. 

South American ground dried blood is 
offered at $3.65 and buyers’ views are 
under this price. No recent sales of 
South American tankage have been re- 
ported in this market. Present quotations 
are around $4.25 & 10c c.i.f. U. S. ports. 

Sulphate of ammonia is in demand with 
quite a few resale lots coming on the 
market, especially for early deliveries. 
Nitrate of soda importers say that busi- 
ness is very quiet as far as the fertilizer 
trade is concerned. Prices remain un- 
changed. Considerable business has been 
done of late in foreign bonemeal, and 
prices are somewhat lower than a few 
months ago. 








SEPTEMBER BY-PRODUCTS YIELDS. 
The estimated average yield and production of animal by-products from slaughter 
under Federal inspection for the month of September, 1926, with comparisons, are-com- * 
piled and reported as follows by the U. S. Department of Agriculture: 


Average 
weight _ Per cent of 
animal live weight 
° ° 
os ae 
: ge Ed g 
Class a” g e" § 
- snl 
oe by 7) = 
s ss 
z< " R< a 
Lbs. Lbs. P.ct. P.ct. 
Edible beef fat1...... 36.638 32.01 3.83 3.34 
Edible beef offal...... 28.94 29.57 3.02 3.08 
Cattle hides .......... 64.94 65.22 6.79 6.81 
le calf fat? ...... 1.25 1.80 -70 65 
Edible calf offal ...... 6.48 6.85 3.64 3.41 
eoccccsecceccces 37.41 37.06 15.75 15.46 
Edible hog offal ...... 6.32 6.80 2.67 2.84 
Pork . ees 12.68 14.74 5.34 6.15 
Inedible grease ? ...... 3.08 3.40 1.30 1.42 
Sheep edible fat4 ..... 2.21 1.94 2.70 2.51 
Sheep edible offal .... 1.91 1.75 2.34 2.26 


Production 
° ia 
> ¢ a fe 
gi 28 8 § as 
a> ¢ a - = = 3 
09 Cel : e 
ee 38 4 F $3 
aS a n 5 
3* a 38 
« 
1,000 1,000 1,000 1,000 
lbs. lbs. Ibs. Ibs. P.ct. 
366,519 27,129 25,416 30,841 118.68 
289,386 21,664 23,990 28,490 131.51 
654,784 51,789 54,232 63,359 122.34 
6,431 646 658 530 82.04 
33,573 2,346 2,793 2,790 118.98 
1,533,308 99,142 86,922 96,385 97.22 
259,715 15,995 16,867 17,685 110,57 
7 38,717 38,934 38,336 118.70 
126, 865 8,746 8,157 8,896 101.72 
,092 2,103 2,071 2,372 112.79 
23,581 1,606 1,854 2,140 138.25 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


. Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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There’s Money in 
Repressed Cracklings 


The V. D. Anderson Co. 


1935 W. 96th St., Cleveland Ohio 


when made by an 


ANDERSON 
Crackling Expeller 


Because Anderson made cracklings 
contain more protein and_ less 
grease, you can make a good profit 
by using an Anderson Expeller to 
extract grease from repressed 
cracklings. 


Write for complete information 
and let us tell you how Anderson 
Expellers will make profits for you. 








DUTCH OIL AND FAT RULES. 

A decree known as the “Oil and Fat 
Decree” of 1926 has been issued by the 
Netherlands Government. This decree 
prescribes the names under which these 
products may be known, and the manner 
in which they must be labeled and marked. 
Standards of purity are also outlined. 

The decree will become effective on the 
first day of the seventh month after publi- 
cation, which makes it operative April 1, 
1927, according to the U. 5. Department 


of Commerce. 
——-%e—_- 
OIL SEED MEAL EXPORTS. 


Exports of cottonseed cake and meal, 
linseed cake and meal, and other oil cake 
and meal from the United States during 
October, 1926, with comparisons, are an- 
nounced by the U. S. Department of Com- 
merce as follows: 


10 mo. 

ending 

Oct., °26. Oct.,°25.  Oct., °26. 

Cottonseed cake, tons. .46,469 32,890 191,568 

Linseed cake, tons. ... .26,986 19,980 243,717 

Other oil cake, tons.... 696 5 6,555 

Linseed meal, tons..... 989 222 6,283 

Other oil meal, tons.. 133 132 3,342 
vcddliabiles 


SOAP MAKERS COMBINE. 

Consolidation of the Palmolive Company 
and the Peet Brothers Company of Kansas 
City and San Francisco, leading soap manu- 
facturers, into the Palmolive-Peet Company 
was announced this week. The merger is to 
become effective Dec. 31. 

The Palmolive Company is a_ leading 
manufacturer of toilet soaps and specialties, 
while the Peet Brothers specializes in the 
manufacture of laundry soaps and glycerine. 
The consolidation of the two will diversify 
the new company’s business. 


HEADS AUTAUGA OIL MILL. 
Judge C. Thomas, who for the past 
fifteen years has been president of the 
Autauga Oil & Fertilizer Co., Prattville, 
Ala., has resigned the presidency of. this 
company, due to his various activities, and 
his son, W. Pratt Thomas, has been elect- 
ed to succeed him 
The new president is a graduate of the 
University of Alabama and also was a stu- 
dent at the Boston Institute of Technol- 
ogy. He served as a lieutenant in the 
navy for three years, and for five years 
was connected with the Continental Gin 
Co, in Birmingham. In view of his gen- 
eral experience, combined with his prac- 
tical experience in the oil mill field, he is 
well equipped for his new commission. 


——%—_—__ 
MEXICAN COTTON OIL MILL. 


A newly completed factory for the pro- 
duction and sale of cottonseed oil and 
various other products and by-products of 
the cottonseed that is grown in the Mex- 
icali district was started recently. It is un- 
derstood that the operations of the com- 
pany are at present being limited to the 
extraction and marketing in the United 
States of cottonseed oil as well as of cot- 
tonseed meal, cake, hulls, and other stock- 
feed by-products of cottonseed. 

The subsequent manufacture of soaps, 
glycerine, and other oil products is under- 
stood to be somewhat contingent on the 
completion of the railways, and means of 
their transportation, direct to the markets 
on the west coast and in the western part 
of Mexico, according to American Consul 
Frank Bohr, Mexicali, Mexico. 





Give Us Inquiries on Tank Cars 


New York Philadelphia 





The Blanton Company 


St. Louis, U. S. A. 


Refiners of Cooking Oils 


Selling Agencies at 


Yopp’s Code, Eighth Edition 


Pleased to Submit Samples 


Pittsburgh Memphis 
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COTTON OIL MILL YIELDS. 


(Special Report to The National Provisioner from the 
Fort Worth Laboratories.) 


Fort Worth, Tex., Nov. 25, 1926.—There 
is no important change in milling effici- 
ency this past month. The information of 
greatest importance is the reduction in the 
oil content of late seed. 

During the early portion of this present 
season the oil content of cottonseed could 
be placed in three classes, depending upon 
locality. The range of available. oil, basis 
100 pounds waste, in these three classes 
was 33@35 gallons, 35@40 gallons, and 
over 40 gallons. 

During the past month the oil content 
in the region having the highest oil con- 
tent has been reduced anywhere from 5 
to 15 gallons. This reduction in oil con- 
tent is just commencing to affect our 
average analysis of oil in seed. 

In order to better understand the situa- 
tion and its effect on the future seed re- 
ceived, we have, in addition to the average 
oil in Seed, classified the samples received 
into grades according to oil content. The 
fact is to be noted that there is a progres- 
sive increase in the percentage of samples 
in the lower grades. This lowering of oil 
content will increase as the early seed 
stored at the gins is reduced. , 

Percentage of samples in grades, avail- 
able oil basis 100 pounds waste, is as fol- 
lows: 


Under 30-35 35.1-40 Over Avg. 
Period 30 Gals. Gals. Gals. 40Gals. Gals. 


a 
8- 1 to 10-15 S “as 64.3 20.4 38.1 
10-16 to11-15 1.9 20.3 61.5 16.3 36.8 
11-1toll-11 28 246 55.0 17.6 37.1 
11-16 to11-20 7:8 29.1 48.2 14.9 35.9 

Not only does the low oil content of this 
late seed reduce its value to the mill, but 
it is also accompanied by a low protein 
content which results in a low cake yield 
and also in increasing the oil left in the 
cake. Local mills in this low grade seed 
territory are unable to reduce the oil in 
their cake below 7 per cent. This, we 
believe, is due to the low protein in the 
seed, based on the following: 

Fine hulls in meats increase the oil re- 
tained by the cake; large hulls reduce the 
oil retained by the cake. The adjustment 
of the protein content of cake is entirely 
by means of the addition or removal of 
large hulls. 

Hence, when low protein seed are 
worked, large hulls are removed which 
increase the relative proportion of fine 
hulls in the meats, thereby increasing the 
oil retained in the cake. 

The three factors of low oil content, low 
cake yield, and high oil retention materi- 
ally reduce the value of this late seed to 
the mill. 


SEED ANALYSIS. 
Yield 100 lbs. 





Ammon- 8.37 %o 


nia in Gals. 
Moisture. seed. P.C. oil. oil. monia. 
Avg. all samples. 2 4.34 17.50 36.8 928 
Best sample avg. 8.2 4.52 18.89 40.3 969 
Lowest sp’le avg. 8. 85 4.27 15.32 31.3 913 
Avg. same mo.’25 11.43 4.42 17.57 36.9 946 
Annual avg. ’25.. 8.85 4.38 17.90 37.7 937 


CRUDE OIL. 
Refining loss. Color red. Acid free. 
Avg. all samples..... 7.4 y : 1.2 
Best sample avg...... 5.1 0.7 
Lowest sample avg...15.4 10. H 2.7 
Avg. same mo. *25. 9.0 6.1 1.9 
Annual avg. ’25...... 110.5 8.1 2.7 


CAKE AND MEAL. 
Average Analysis 
mon- 


Am 
Moisture. nia. Protein. Oil. ard. 
Avg. of mills... 7.91 8.44 43.38 6.45 0 
Best avg. result. 6.72 8.43 43.29 5.21 0.61 
Worst avg result 8.26 8.41 43.26 7.15 0.85 
Avg. this mo.,’25 8.60 8.45 43.43 5.80 reo 


Annual avg. '25. 7.89 8.31 42.67 6.70 80 
HULLS. 
Average Analysis 
Whole $ loss per 
seeds T. seed 


and Oilin Total in exc. Stand- 

: meats. hulls. Oil. of stand. ard. 

Avg. all mills.... 0.00 0.66 0.71 0.08 1.89 

Best avg. result.. 0.00 0.35 0.37 0.00 0.98 

Worst avg. result . (4 0.88 0.97 0.18 2.58 
Avg. this mo., '25 0 0.53 0.63 0.05 1. 

Annual avg. "25. » oie 0.72 0.82 0.13 2.18 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Steady—Trade Moderate—Senti- 
ment Mixed—Crude Barely Steady— 
Mill Pressure Light—Cotton Report 
Standoff. 

A backing and filling market featured 
cotton oil futures on the New York Pro- 
duce Exchange the past week in a mar- 
ket where leadership was lacking on both 
sides and where prices responded readily 
to commission house interest on either 
side. This made for a rather stabilized 
condition. 

Refiners’ brokers were moderate sellers 
on the bulges, but hedge selling was limit- 
ed owing to the slowness with which 
crude oil continued to come out, and 
short covering in the way of evening up 
before the Government reports lifted 
what little pressure materialized. The 
lard market was rather easy and cotton 
was none too strong, but price fluctuations 
in those markets were rather limited 
which tended to make for more or less 
dullness in oil. 


Crude Markets Easy. 

The crude markets were rather easy. 
Reports had it that at the close of last 
week a leading factor had filled up buyers 
at 6%c in the Southeast and Valley, 
which brought a little mill selling at 63¢c 
in those sections and some at 6%c in 
Texas. But refiners reported ability to 
secure only a tank or two here and there. 

The local. element were keeping close 
to shore and readily followed good buying 
or selling. On small breaks profit taking 
was in evidence but it was noticeable that 
on the bulges offerings were larger. There 
was no disposition to follow upturns ow- 
ing to constant fears of crude coming out 
on advances, but on the whole sentiment 
was divided with a general disposition to 
go slow pending developments, particu- 
larly for the balance of this year. 

In eastern quarters cash demand was 
reported as limited, with buyers operat- 
ing in a hand-to-mouth way and not in- 


clined to stock up. But in consumers’ 
hands supplies are believed to be light 
and consequently there is more or less ex- 








SOUTHERN MARKETS. 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Dec. 9, 1926—The 
government’s final crop estimate had no 
immediate effect on New Orleans future 
cotton oil contracts; mills continue to feel 
crude is low enough, hence some are sell- 
ing for immediate shipment and are re- 
placing with May and July contracts. 
New Orleans contracts are responding 
more to lard and cotton than usual, but 
it is thought they will eventually be gov- 
erned largely by consumption of oil and 
visible supply as shown monthly. With 
few exceptions soap makers and exporters 
still claim oil is too high. 

Crude steady with mills reluctant to 
accept reduced bids of 6%c; Texas, 63%c; 


Valley offerings light and confined to im- 


mediate or prompt.. Tank cars scarce; big 
production oil assured for season, as Gov- 
ernment’s estimate of 18,616,000 bales did 
not include quantity they expect not to be 
picked. Oil traders here argue that cot- 
ton oil New Orleans contracts are better 
speculation than cotton, on account of be- 
ing food product and small carrying 
charge due to low price; hence heavy spec- 
ulation expected here should market de- 
cline another half cent pound for oil. 


Dallas. 

" (Special Wire to The National Provisioner.) 

Dallas, Tex., Dec. 9, 1926—Prime cotton 
seed delivered Dallas, $20.00; snaps and 
bollies, $15.00@17.00, on location; prime 
crude cottonseed oil, 63¢c; 43 per cent cake 
and meal, $24.00; hulls, $4.00; linters, mill 
run, 14@4c. Cloudy and colder weather 
today; markets still rather inactive. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Dec. 9, 1926.—Crude oil 
is being offered at 6%c Valley for nearby 
shipment, while 654 is bid for February 
and later shipment. Only a limited quan- 
tity changing hands. Forty-one per cent 
meal, $24.00, and loose hulls offering at 
$4.00 f.0.b. Memphis. 


pectation that the turn of the year will 
bring with it a better consuming trade. 
Official Cotton Estimate. Large. 

Cotton estimates are finally out of the 
way for a while. The Government. placed 
the crop at 18,618,000 bales with an aban- 
doned acreage of only 2.9 per cent and 
47,653,000 acres left for harvest. The es- 
timate was the largest official figure thus 
far. The ginnings to Dec, lst were about 
14,645,000 bales which indicated that the 
huge quantity of 4,000,000 bales still re- 
mained in the fields. 

The figure on the crop Was slightly un- 
der expectations, but.as far as cotton oil 
was concerned the latter cut little figure, 
as such a crop promises abundant supplies 
and makes for considerable uncertainty 
as to the maintenance of the present price 
level. 

Some small export clearances have been 
noted from the Gulf and from New York 
of cotton oil, but the volume of export in- 
terest, it is said, remains small. Soap- 
makers’ interest continues negligible, but 
the prospects for absorption from that 
quarter were improved somewhat by an ad- 
vance in tallow to 7%c for extra New 
York, which was somewhat more than lc 
a pound over crude oil, and revived the 
hopes of absorption from that direction, 
particularly should tallow hold or advance, 
or cotton oil show any further weakness. 

A year ago absorption by soapmakers 
saved the market, but thus far this season 
the tallow situation has been against any 
broad demand for cotton oil from soap- 
makers. 

Await Government Cotton Oil Report. 

The Government cotton oil report is 
due within about a week; and the figures 
are anxiously awaited. The popular ex- 
pectation is that consumption will be 
smaller than last year, and the visible 
stocks materially enlarged. 

Late last week seed showed further 
strength, advancing to $27 per ton in the 
southeast, but this week the seed market 
was reported easier. The seed prices are 
being watched closely and are expected to 
be reflected readily in the price of crude, 
which finds reflection quickly in futures. 

With the known large supplies, it is dif- 
ficult to work up outside buying power in 
cotton oil futures. The bulk of the de- 
mand appears to come from shorts on the 
decline. Prices that prevail are admittedly 








ASPEGREN @ CO., INC. 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL crupe 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 

















Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
for information 











moderate, but some shrewd factors are 
talking much lower levels and until some 
new feature enters the market, the ma- 
jority do not look for the bulges in cotton 
oil to hold. 

Lard Market Watched Closely. 

A little spreading in the way of buying 
oil and selling lard continucs, but not on 
the scale usually experienced. The beliei 
is that lard supplies are to be plentiful, 
and with a large oil crush, the position of 
fats from a supply standpoint is against 
constructive operations. But there have 
been many times in the past when almost 
positive declines or advances have been 
indicated by conditions that the market 
for some reason or other swung sharply in 
the opposite direction. 

With the South and its cotton problem 
it is more than likely that southern con- 
sumption of oil will prove greater than 
ever, but there is the. important factor of 
a possible large surplus throughout the 
— that hangs like a club over the 
mark 

COTTONSEED OIL.—Market transac- 


tions.— 
Friday, December 3, 1926. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked 
OM. Shs ncgd coh se eats cee es 800 a 850 
i> ake 100 800 800 798 a 800 
MES, piwetas.s% 400 805 803 803 a.... 
| SOR RSS pert errr oo me 
SOc suas ce! eae ee WIZ: AZ. &: os: 
TS RS rea a ORO be panei ene a et 
as eek eg 7800 853 825 826a.. 
NE sins Kaew ee 100 838 838 838 a.... 
Rea 1000 870 848 842 a 843 
Total sales, including switches, 14,100 


bbls. P. Crude S. E. 6% bid 
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Saturday, December 4, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 


eS ES ee ee sa 800 a 850 
iS eS toys 4S BF ees 800 a 807 
Jan. 700 807 807 804 a 807 
SSS OF chet ee 805 a 815 
Rees Faux oe 600 817 807 817 4a.... 
3. | Seen aise 100 820 820 827 a 832 
Bay ites. H. 1300 832 825 831 a 835 
BB Sigiha ts Senreis onc aw ntees a ORO 
SO Ss ot fois aoe 500 850 848 850a.... 

Total sales, including switches, 3,200 


bbls. P. Crude S. E. 6% sales. 


Monday, December 6, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 


NE oh pte ion se resian en cee Bun A ss 
Pee isc etek 300 790 790 790 a.... 
SOM. Gases oe tk 1900 800 789 791a.... 
Nee ee Soap eae bees ae a B00 
BEOES So etseisd 2300 809 803 805 a.... 
AE & 5. sine: sive 100 819 819 819a.... 
BEY os. eke ccs 2600 827 818 820a.... 
| ee 200 840 839 825 a 835 
| RSE Ce iy oe 700 845 835 835 a 840 

Total sales, including switches, 8,100 


bbls. P. Crude S. E. 6% bid. 
Tuesday, December 7, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 


Eso sos. 2 5 tant arera kb aes ie 800 a 875 
Spey erro pote ta eieis’ 0 chk, SD te 
RET 9 ee 700 799 790 797 a 799 
ig Eee eae ora s oc 007a 5810 
Mat. 5602.5, SGD FA2. O04: Bl? ase. 
Re Se instar 2a ee 820 a 825 
ae eee 1700 828 819 828a.... 
OS a rae Peer eras | se SF 4 
BOER! Gwe ya Gas 2300 840 836 840 a 843 
Total sales, including switches, 


5,800 
bbls. P. Crude S. E. 6% sales. g 


Wednesday, December 8, 1926. 
—Range— ——-— 


Sales. High. Low. d. Asked 

nn SEES Sanaa Sweet akiee 800 a 850 
1 Ss ey $2 300 800 799 799 a 800 
SOM alc Ch 445 3800 810 798 800a.... 
Dees osc acatces sein Sein'p 6s ake Des a 
eer rer 2000 825 812 815 a 819 
PNOA 5s Sena pee cls aa ek oe 
eee 3300 840 827 830 a 832 
WORE odo sdda eee aha ae «ahi 837 a 845 
a ee Ore 2000 860 845 848 a 852 
Total sales, including switches, 11,400 


bbls. P. Crude S. E. 63% sales. 
Thursday, December 9, 1926. 


—Ranze— —Closing— 
Sales. Hich. Low. Bid. 


Asked 
LSS aap eee merge ee 801 798 795 a 805 
DOR ea See oi, 800 788 790 a 795 
ESCA SR aN Seley See 795 795 790 a 800 
Ree ee ree 816 807 810a.... 
ME hs oiee Pedal DOr ae ees be ee 
_ OP eee yee 827 822 826a 827 
SE Ae Ons ae a dee eee Sve, or ees 
Gee oe as 849 838 843 a 845 
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COCONUT OIL—A limited demand 
but a steady market featured coconut oil 
the past week, but buyers and sellers con- 
tinued apart. The firmer tallow market 
strengthened producers’ ideas in coconut 
oil, but consumers were interested only on 
concessions, 

At New York spot tanks quoted at 8%c 
with futures at the same price. At the 
Pacific Coast spot and futures quoted at 
7%@8c. 

SOYA BEAN OIL—A fair demand was 
in evidence with sales of prompt oil Pa- 
cific Coast at 95%c with offerings limited. 
At New York barrels quoted at 12%c. 

At the Pacific Coast nearby tanks 95<c 
and futures at 934c. 

PALM OIL—The volume of business 
passing was fair, and offerings limited. 
The better tone in tallow helped some- 
what. At New York Nigre spot casks 
quoted at 8@8'%4c; shipment, 7%@7%c; 
Lagos spot casks, 8%c; and shipment, 
8c. 

PALM KERNEL OIL—A moderate to 
fair demand was reported and prices were 
steady and about unchanged with New 
York spot and shipment tanks quoted at 
9c; spot casks at 95c; and shipment at 
9c. 

CORN OIL—Limited interest displayed 
in this quarter with low acid oils scarce 
and prices quoted at 64%4@7c, depending 
upon acid content. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

OLIVE OIL FOOTS—Demand was 
slow with Italian, Spanish and Greek spot 
New York quoted at 9%c and future 
shipment at 8%c. 

COTTONSEED SOAP STOCK—De- 
mand reported flat. Prices Middle West 
spot 1%; futures, 1544; New York, 14@ 
15¢c. 

COTTONSEED OIL—Demand was 
limited, with offerings light and firmly 
held but indications were that spot oil 
could be bought at about 8%c New York. 
Southeast and Valley crude, 6%c; Texas, 
614@6\c. 

pions Veer 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, Dec. 7, 1926—Latest quo- 
tations on chemicals and soapmakers’ sup- 
plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of 1,600 Ibs., 9c 
Ib.; olive oil foots, 94@9%c |b.; East In- 
dia Cochin cocoanut oil, 15%c 1b.; Cochin 
grade cocoanut oil, domestic, lle lb.; Cey- 
lon grade cocoanut oil, 10%c Ib. 

Prime summer yellow cottonseed oil, 
9Y44@10c lb.; raw linseed oil, 11.2c¢ Ib. 

Extra tallow, f.o.b. seller's point, 744@ 
7¥%4c |b. 

Dynamite glycer:ne, nom., 27c lb.; chem- 
ically pure glycerine, nom. 30c lb.; sap- 
onified glycerine, nom., 20c lb.; crude soap 
glycerine, nom., 18c lb.; prime packers 
grease, nom., 6%4@6%c Ib. 












THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Moving Part 


There is a vitally close relation between the sim- 
plicity of a machine and its practical value—as regards 
accuracy, dependability, durability and efficiency. 


The unrivalled simplicity of the Lamb Automatic 
Weighing and Filling machine is obvious, when it is 
known that only five moving parts are used for the 
complete function of the machine. Furthermore, only 
| one of these parts is in operation at one time. Each 
part working consecutively, the action. of one is com- 
pleted before the other starts. 


The machine has no similarity to the old-fashioned 
volume filler as it has no timing devices, mechanical 
trips or knife blade balances to get out of order. 


With a Lamb Machine in your lard room, eliminating 
inaccuracy and waste, you will readily appreciate why 
the Lamb Machine is the utmost in 
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CHICAGO 
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Viscera 
Table No. 16 


Elimination of the many inconveniences 
incidental to the handling of retained 
carcasses and viscera has put a uni- 
versal stamp of approval on ANCO 
Viscera Inspection Tables. Installations 
in more than 125 plants have revealed 
innumerable time-saving features which 
make the investments highly profitable. 


The original aim of our engineers was to 
simplify and eliminate non-essentials in 
this department ‘of the packinghouse, 
and the principles involved in the ANCO 
Viscera Inspection Tables stand today 
as an achievement acknowledged by 
packers everywhere. 


VISCERA INSPECTION TABLES 


Variable conditions and requirements, 
as well as department layouts, prohibit 
the manufacture of a stock or standard 
Inspection Table. To fully utilize the 
ANCO principles, each table is built to 
meet the special requirements of each 
plant. One of our engineers, therefore, 
assists in the planning of the table, and 
manufacture is completed in accordance 
with these individual specifications. 
Satisfactory performance is thus in- 
sured. 


We shall be glad to discuss this problem 
with you, and our corps of experts is 
at your service in remodeling or install- 
ing new methods in this department of 
your plant. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard 


Western Office: 
1731 W. 43rd Pi., 
Los Angeles, Cal. 


CHICAGO 


Eastern Office: 
1700 Windermere Ave., 
Baltimore, Md. 


NC 
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Greater Profits 
Increased net returns—to get equip- 


fr om Your Rendering ment that will improve manufactur- 
ing conditions, produce better prod- 
ucts which will demand higher prices on the market—should be the 

object of all packers and renderers. 


There is a better way of rendering all edible and inedible material 
than the old wet rendering system with its large investment in equip- 
ment and high cost of operation. 


The ordinary dry rendering process has fallen short of complete 
success because the finished products are still subject to considerable 
improvement. 


The Laabs Sanitary Rendering Process, the most modern and profit- 
able method of rendering, not only eliminates a considerable amount 
of equipment but it produces high grade products which bring higher 
prices. It is, in fact, the perfect rendering unit. It spells oe to 
packers and renderers who are using it. 


Patented in U. 
March 28, 1926. Seher 


patents ‘and foreign Write today and get complete information. 


THE ALLBRIGHT-NELL CO. 


Western Office: Eastern Office: 
1731 W. 43rd PL, 1700 Windermere Ave., 
Los Angeles, Cal. 5323 So. Western Boulevard Baltimore, Md. 


CHICAGO 
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Turn Odors and Scents into Dollars and Cents—gained on 
by improved public opinion. : 
The Chlorine Process to eliminate noxious odors about a cn 
packing plant, rendering works, garbage incinerator, etc., in- = 
vented by Professor Yandell Henderson and Dr. Howard 
Haggard of Yale University is now offered to the industry a 
exclusively by this country-wide organization. as 
e e . . Fre: 
Numerous successful installations are in operation. 8 
The process will be installed on trial at any plant—and 8 
will be removed without cost to the operator if it fails to : 
destroy objectionable odors. 
Avoid law suits—injunctions—and aroused public opinion. : 
Eliminate those odors now! Fre 
» Vv 
Can’t we send one of our engineers to see you? No 
obligation. ; 
WALLACE & TIERNAN : 
] 
CO., Inc. 
Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products heavy the latter part of 
the week with hogs, rather general selling 
and liquidation, with slow cash demand 
and expectations that Government month- 
ly statement on production and _ stocks 
would be bearish. 

Cottonseed O11. 

Cotton oil little more active and barely 
steady with easy lard, cotton and crude 
markets, but hedge pressure continued 
light and commission house trade mixed. 
Southeast crude sold 6%c; that figure bid 
Valley and Texas. Exporter says small 
lots of cotton oil being sold abroad and 
further break of %c a pound would result 
in good business. 

Quotations on cottonseed oil at Friday 
noon were: December, $7.91@8.00; Janu- 
ary, $7.91@7.95; February, $7.90@8.00; 
March, $8.06@8.08; April, $8.15@8.20: 
May, $8.24; June, $8.30@8.40; July, $8.39 
8.41. 

Tallow. 

Tallow, extra, 7c. 

Oleo Oil and Stearine. 

Stearine, oleo, 10c. 

Hull Oil Market. 

Hull, England, Dec. 10, 1926—(By 
Cable.)—Refined cottonseed oil, 35s; crude. 
cottonseed oil, 31s. 


FRIDAY’S GENERAL MARKETS. 


New York, Dec. 10, 1926.—Spot lard at 
New York. Prime western, $13.15@13.25; 


middle western, $13.05@13.15; city, $13.75; 
refined continent, $14.25; South American, 
$15.25; Brazil kegs, $16.25; compound, 
$10.25. 

—-o-—— : 


BRITISH PROVISION CABLE. 


(Special Cable to The National Provisioner.) 

Liverpool, Dec. 10, 1926.—Market con- 
tinues dull and weak, with spot prices dé- 
clining rapidly on boxed meats. Lard 
stocks rather light, but ‘liberal shipments 
of Wiltshires received on this market are 
having a depressing effect on American 
cuts. 

Today’s prices are as follows: Pienics, 
85s; hams, long cut, 128s; American cut, 
113s; bacon, Cumberland cut, 90s; short 
backs, 106s: bellies, clear, 110s; Canadian, 
90s; spot lard, 68s. 

a 
LIVERPOOL PROVISION STOCKS. 


Stocks of provisions at Liverpool, Eng- 
land, on Dec. 1, 1926, are reported as fol- 
lows: 

Bacon, boxes, 7,000. 

Hams, A. C., boxes, 3,527. 

Lard, prime steam, tcs., 533. 

Lard, refined, long tons, 2,712. 

anal: Ati 
ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports’ of 
beef this week up to Dec. 10, 1926, show 
exports from that country were as fol- 
lows: To England, 100,365 quarters, to 
continent, 54,589 quarters; others, none. 

Exports ‘for the previous week were: 
To England, 72,829 quarters; to the con- 
tinent, 30,249 quarters; others, none. 











WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U, S. Bureau of Agri- 
cultural Economics at Chicago and ‘three Eastern markets on Thursday, Dec. 9, 1926, 


as follows: 











Fresh Beef: CHICAGO, BOSTON. NEW YORK. PHILA, 
STEDRS (Hvy. Wt., 700 lbs. up): 
CS Eee we cbewceccocecccesecce ercccsce $16.00@17.00 $16.00@16.50 © $17.50@19.50 $17.50@19.00 
SEE Sct hI wads eobuceavenserceces +++ 15.00@16.00 14.50@16.00 16.00@18,00 15.50@17.00 
SE i ceweg brews 19.00@21.00 19.00@21.00 
pe eres 2 ee 16.00@ 19.00 16.50@ 18.00 
13.00@15.50 13.00@14.50 14.00@16.00 12.00@15.00 
Common pus the Ceeeawess ostaneedvdkedets 11.50@18.00, ww a ee ea eee IS MOGIEOO 8 SERS. 
COWS: 
13.00@14.00 12.00@13.00 12.50@14.00 12.50@13.50 
12.00@13.00 11.00@12.00 10.50@12.50 11.50@12.50 
10.50@12.00 10.00@11.00 9.50@10.50 10.50@11.50 
Sees a. ON 20.00@ 22.00 20.00@ 21.00 
IB00GT.00 | on. occddcen 18.00@20.00 18,00@19.00 
13.00@15.00 15.00@17.00 15.00@17.00 16.00@17.00 





CALF CARCASSES (2): 


.00@15. 
11.00@13.00 


14,00@15.00 13.00@15.00 





RMNOONNS So kib's Smtsaah Push 65a yeh Woes bbe Nersed 1 2 condbeuay 14.00@16.00 13.00@16.00 16,00@17.00 
a uRAa IS sig Mohini ViatwuK Viu ei Gta Wed s «ae Wieg.d.as 14.00@15.00 13.00@14.00 12.00@13.00 14.00@15.00 
MEE os Wduas Cususe Neate eabssvcondedacecs 12.00@14.00 12.00@13.00 11.00@12.00 12,00@14.00 
SUES Me sW UN ds a0 hb 0h00 b0.00 deB ce hoeewies 10,00@12. Oe kr err een 10,.00@12.00 
Fresh Lamb and Mutton: 
LAMB (30-42 lbs.): 
SOD 505.0 Sa U ei sinns ices duce ccveeee sewed es SEONG 26.00@ 27.00 25.00@ 28.00 26.00@27.00 
SEUNp SAUCES. sila ds b46s095'0'se.e6 sep oko 22.00@24.00 25.00@26.00 24.00@ 27.00 23.00@25.00 
LAMB (42-55 Ibs.): 
EE WA PARR LTH ies eH RN SOT cae eae aR da eamedl T Mwenee wae 24.00@26.00 24,00@27.00 23.00@ 25.00 
MEE Sk sanepaenedd 0s dncesnd vs becedcesewees,--aqedeluee’s 23.00@25.00 23.00@25.00 20.00@ 22.00 
LAMB (All Weigits) : 
0 SEES rerrrrrrrr ere rr 20.00@ 22.00 23.00@ 25.00 23.00@ 25.00 21.00@ 23.00 
NEE 64s Guns oa 554 6 3d046edacku aeeead he eT See ee 21.00@23.00 19.00@20.00 
MUTTON (Bwes): 
ES er ere rer rors: 14.00@16.00 13.00@14.00 14.00@16.00 14.00@15.00 
dip khGbrsenseie baw swateese tone adar 12.00@14.00 11.00@13.00 12.00@14.00 12.00@13.00 
SEE cecdi chs cect vndeds supe vevecncvuees 10,00@12.00 9.00@11.00 10.00@12.00 10,00@12.00 
—_ a Cuts 
NS: 
SEY Ws Pod acsk anes edeW ranbesntonscane’e 22.00@24.00 25.50@ 27.00 26.00@ 28.00 25.00@27.00 
PE MINH 04h 000400 bes. 400 00.004 Sy weesen . 21.00@23.00 25.50@ 27.00 25.00@ 27.00 25.00@27.00 
SP TR PROFLE Tere Cee or eee 20.00@22.00 25.00@ 26.00 24.00@26.00 24.00@25.00 
po Oe Pere rh eee eee 20.00@21.00 23.00@25.00 23.00@25.00 22.00@2A4.00 
SE MMOs ob 6-065: 08¥ 5 04.08 + o08 eee nweNes 19.00@20.00 22.00@ 24.00 ENGIN. |) Nawdcecewe 
SHOULDERS: 

Wes “Me Wepees GRIMMOG. 1 is. eect ecdictcecee Po Lk ee eer 18.00@ 21.00 19.00@21.00 
PICNICS: 

PS MIS 6 ou dle Was 660 0.04 Vases 4s bu eheadiean, | we Redhs sue 18.00@20.00 18.00@ 19.00 19.00@20.00 

PU PA ein tans s voasin hia canetbendsdedue: tL aeaa caaead 17.00@19.00 16.00@T8.00 18.00@19.00 
ES SU IOs ns ei csc tcenesesévossiee ee eS rer 23.00@25.00 23.00@ 24.00 
SPARE RIBS: Half Sheets................5: DEO... Kichewgdiek ees) i.” hieteePebed PT oe aceeekent 
TRIMMINGS: J 

Regular ..... Cabs0 coo virbevecss cd USededenees De. °° Shea eae a: Baas atic eo. Lunes patente 

BU 0 6 0 WS bbe ckcecdysvcercegecoedeerecseen RG: \<t oe enadea ou i  <eeeba tebe > semeedeade 


(1) Imeludes ‘‘skin on’’ at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 
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TRADE GLEANINGS. | 


A new sausage factory has been esta- 
lished in Fairland, Okla., by Samuel Pon- 
ton, : 

The. sausage factory of Christmas & 
Matthews in Minneapolis, Minn., was re- 
cently damaged by fire. Loss was esti- 
mated at around $2,000. 

A new poultry slaughter house is being 
erected in Walla Walla, Wash., by the 
Walla Walla Meat & Cold Storage Com- 
pany, at a cost of around $2,500. 

It is reported that L. K. Levy, president 
of the Madison County Chamber of Com- 
merce, Canton, Miss., is interested in the 
organization of a cottonseed oil mill. 

American Meat Corporation has been in- 
corporated in Minneapolis, Minn., with a 
capital stock of $25,000 by Casmir J. Fred- 
rick, Frank Zechlin, Fritz Zechlin and 
Gladys Fredrick. The company will deal 
in meats: and provisions, and will also 
manufacture sausage. 


ol 


IRISH BAR CONTINENTAL MEATS. 


The department of agriculture and tech- 
nical instruction has prohibited the land- 
ing in the Irish Free State of animal car- 
casses and certain animal products from 
the continent of Europe, with exceptions 
similar to those made by the Ministry of 
Agriculture for England and Wales. The 
order was promulgated in the Irish Free 
State Government Gazette, Dublin. 


a 


HUNGARIAN SAUSAGE PLANT. 

An account of the high duty imposed by 
Czechoslovakia on imports of Hungarian 
salami, amounting to 16 crowns per 100 
kilograms, it is reported in the press of 
Prague that a large establishment for the 
manufacture of salami in that country will 
soon be constructed in Nove Zamky, Slo- 
vakia, by a Hungarian firm, says C. 
Winans, American Consul General, Prague 
Czechoslovakia, in a report to the U. S. 
Department of State. 

For this purpose, a joint stock com- 
pany will be organized, capitalized: at ap- 
proximately 20,000,000 crowns. It is ex- 
pected that the buildings will be finished 
by the end of the current year, and man- 
ufacturing commenced early in 1927. Op- 
erations are expected to be on a large 
scale, and from 200,000 to 300,000 pigs con- 
sumed annually. 


CANADIAN LIVESTOCK PRICES, 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending December. 2, 1926, with compari- 
sons: 


BUTCHER STEDRS. 
1,000-1,200 Ibs. 





Same 
Previous week, 
week, 1925. 
re $ 7.00 $ 8.50 
Montreal (W) . 6.65 7.50 
Montreal (BE) oes - 6.65 7.50 
Winnipeg ..... x 6.00 6.50 
Calgary . cc ccccccccscee 5.60 5.25 6.00 
Fdmonton ....-.0-seee% e 5.50 6.50 
ei a yey Peer $12.50 $14.00 
Montreal (W) 11.00 11.50 
Montreal (B) . ert wy 
en ee x . i 
beg i digin aiken eine 510° te 5.10 4.50 
Edmonton ......0-cce0. 6.50 6.50 6.50 
SELECT BACON HOGS. 
TORORIG As tis» sieacis vp ae $11.95 $13.98 
Montreal. (W) 12.25 13.25 
Montreal (E) 12.25 13.25 
Wimines« s vctccccaciecss 1. 10.89 12, 
Oe) AR: Ce re 11.38 12.92 
TRGOROOR occ eccccucse ‘ 11.2 12.65 
ee ea a $12.25 $14.50 
Montreal (W) 11.25 13.50 
Montreal (E) 11.25 13.50 
Wimelpeg a. oe kid ceccccs 9.75 11.25 
OONGRET 6 as octane vsineee x 10.00 12.00 
Edmonton ......--++.++- 25 9.25 11.50 





COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, from Dec. 1 to Dec. 8, 310 bbls. 
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December 11, 1926. 


THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS 


CHICAGO. 


(Reported by U. 8. Bureau of Agricultural Economics.) 


Chicago, Dec. 9, 1926. 

CATTLE—A _ two-way market con- 
tinued to feature the fed steer trade. 
Christmas demand boosted choice year- 
lings, the top making a record for the 
year at $14.00. Scarcity featured the gen- 
eral run of little cattle, values advancing 
25 to 40c. Short feds scaling 1,100@1,250 
Ibs. were in liberal supply, were hard 
sellers and along with big weight long fed 
bullocks closed largely 50c lower. There 
was a very generous supply of big steers— 
kinds scaling 1,500@1,600 Ibs—and the 
most of these turned at. $9.50 downward, 
having to be peddled on dull sleepy ses- 
sions. The practical top on weighty bul- 
locks was $10.75, with 1,302 lb. averages 
upward to $11.25 and 1,153 lb. kinds at 
$12.25. 

The she stock supply was comparatively 
small, it being largely a steer run. Heifers 
worked higher, the better grades gaining 
25@50c. Fat cows, kinds selling from 
$5.00 upward, closed fully steady but com- 
mon kinds as well as all cutters tended 
to work lower, low cutters selling down- 
ward to $3.75, with thin light kinds 
occasionally to $3.50. Bulls advanced 25c 
and light vealers lost 25 to 50c, stronger 
weights holding about steady. 
_HOGS—Receipts early in calendar week 
liberal, forcing 25@40c break as compared 
with last week’s close; subsequent curtail- 
ment in supply improved price levels; net 
downturn for week 10@15c; late top 
$12.00; bulk better grades 220@320 Ibs., 
$11.80@11.95; most 130@200 Ib. averages, 
$11.70@11.85; bulk desirable slaughter, 
pigs, $11.50@11.75; selected kinds, $11.85; 
most packing sows, $10.65@11.10; light- 
weights, $11.15@11.25. 

SHEEP—With continued liberal sup- 
plies and dragginess in the dressed trade, 
fat lamb values declined still further, 50@ 
75c covering the greater portion of the 
loss. Yearlings and aged sheep sold 
mostly 25@50c lower, supplies being com- 
paratively scarce. On closing rounds 
sorted light and handyweight lambs 
topped at $13.25 with the bulk of the fat 
lamb supply making $12.25@13.00. 

Culls from the comeback fed 
went out for further finish mostly at 
$11.50@11.75 while native culls usually 
went into killing channels at $8.50@9.00 
under a fairly broad demand. Fat year- 
lings topped at $10.00 and bulked from 
$8.50@9.75; fat ewes met a very narrow 
outlet and bulked at $5.00@6.00, with a few 
up to $6.50. 


lambs 


a 
KANSAS CITY. 


(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., Dec. 9, 1926. 

CATTLE—Quality of the week’s supply 
of killing steers was mostly medium to 
good, and trading ruled uneven. Light- 
weight fed steers and yearlings were 
relatively scarce and sold at strong prices, 
while offerings shading from 1,200@1,400 
pounds closed at weak to 25c lower rates. 

Extreme heavies were very dull at the 
close at 25@50c lower values. Mixed 
yearlings made the week’s top at $12.60, 
while best medium and heavy weights 
went at $10.50. Bulk of the fed arrivals 
sold from $7.50@9.75, with desirable year- 
lings mostly $9.50@11.65. 

Fat she-stock held steady but cutter 
grades declined 10@25c. Bulls and calves 
are unchanged with top vealers at $10.50. 

HOGS—A fairly active trade has pre- 
vailed in the hog market and prices are 
generally 10@15c over a week ago. Both 
packers and shippers have been in com- 
petition for the better grades of all 


weights, The high spot was at the close 
when the top reached $11.90 on choice 
medium weights. 

Bulk of the better grades scaling from 
160@250 lbs. sold from $11.60@11.85. 
Packing sows closed strong with $10.00@ 
11.00 taking the bulk. 

SHEEP—A further decline of 25@40c 
in fat lamb prices put values at the lowest 
level of the present season and the lowest 
point since last February. «Desirable fed 
offerings topped the week’s trade at 
$12.65 and the bulk of the arrivals cashed 
at $11.75@12.50. 

Aged classes held steady with best fat 
ewes selling at $6.50.. Most of the ewes 
sold from $5.75@6.25, and aged wethers 
went at $7.35. 

ae) SUE: 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
East St. Louis, Ill, Dec. 9, 1926. 

CATTLE—Broader outlet during the 
current week resulted in an improvement 
in the general cattle market. Light and 
handyweight steers predominated, while 
meager receipts of fat mixed yearlings 
and heifers were noted. 

Compared with one week ago, light 
and handy weight steers, mixed yearlings, 
heifers, fat cows and medium bulls soiu 
25c higher; other steers, common and 
medium cows and low cutters steady; 


- good and choice vealers 50@75c lower. 


Tops for week: ~ yearlings, $15.00; 
matured steers and mixed yearlings, $11.00. 
Bulks for week: steers, $7.50@10.00; fat 
mixed yearlings and heifers, $9.50@10.00; 
cows, $5.00@5.50; low cutters, $3.35@3.75. 


HOGS—After considerable price fluctua- 
tion within the week the market is virtu- 
ally steady with last Thursday on all 
grades of swine. The close last week 
witnessed a decided rise but the market 
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then went into a decline which required 
a 10@20c advance today to erase. Shippers 
have been the main support and wanenelly 
large numbers moved through this channel. 

Top was $12.15 today. Bulk all weights, 
130-220 Ibs., $12.00@12.10; weightier kinds, 
$11.90@12.00; good 90-130 Ib. pigs, $11.75@ 
12.00; packing sows, $10.75@11.00. 

SHEEP—tThe sheep and lamb market 
has been extremely slow and weak. A few 
lambs sold steady to butchers at $13.25@ 
13.50, but prices have eased off 25@50c 
to packers. Bulk fat lambs, $12.50@12.75, 
the latter price top to packers; bulk fat 
yearlings, $10.00@10.60; fat ewes, $5.00@ 
6.00. 


oe 
OMAHA. 


(Reported by U. 8S. Bureau of Agricultural Economics.) 
Omaha, Nebr., Dec. 9, 1926. 
CATTLE—Good and choice fed year- 
lings and light steers maintained a strong 
to higher price trend all week with the 
upturn for the week 15@25c, mostly 25c 
up. Weighty steers and short-feds met 
with a slow sale with the market spotted. 
Medium weights quoted 10@I5c lower; 
yearlings sold upward to $13.00 with 
several loads $12.50@12.85. Weighty 
steers scaling 1,586 Ibs. earned $9.75. 
She-stock closed steady to 25c lower, 
lower grades showing the decline. Bulls 
held steady and veals declined 50c. 
HOGS—A good healthy demand has 
featured the hog trade, and the local in- 
quiry has been augmented by extensive 
shipping requirements. Compared with 
week ago all classes reflect a 10c advance. 
Thursday’s price range for ees ig Ib. 
lights was $11.35@11.50; ane Ib. 
butchers, $11.50@11.65; top, $11.75; pack- 
ing sows largely $10.75@11.25. 
SHEEP—Heavy liquidation of fed 
lambs at eastern markets, coupled with a 
fair local supply, proved bearish factors, 
and general trend to prices has been 
downward. Comparisons with a week ago 
show a 50@75c break. 








LIVESTOCK PRICES AT LEADING MARKETS 
Following are livestock prices at five leading Western markets on Thursday, Dec. 9, 
1926, as reported to THe NATIONAL ProviSIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Soft and tin, 
sec alee 


EO Pe Peer ene e Serre ee $12.00 
BULK OF SALES.......... sedrenvedes 11.50@11.90 
vy. wt. (250-350 lbs.), med-ch....... 1.60@12.00 
. wt. (200-250 lbs.), med-ch....... 11.50@11.95 
Lt. wt. (160-200 lbs.), com-ch......... 11.45@11.85 
Lt. It. (180-160 Ibs.), com-ch.......... 11.40@11.85 
| ‘ws, smooth and rough...... 10.40@11,25 


Packing sows, .40@11. 
Sightr. pigs (130 lbs. down), med-ch.. 11.40@11.85 
Av. cost and wt., Wed. (pigs excluded) 11.54-225 lb. 
Slaughter Cattle and Calves: 

8' RS 

8.75@10.65 


10.00@13.25 
9.00@ 13.00 
8.25@10.75 
6.25@ 8.50 





13.00@ 14.00 
10.75@13.25 
8.50@ 11.00 
6.50@ 8.50 
5.00@ 6.25 





LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)...... 
HEIFERS: 
Good-choice (850 Ibs. up)........... 
Common-med. (all weights)......... 


9.75@13.25 


7.00@12.00 
5.75@ 8.25 


5.65@ 7.25 
4.40@ 5.65 
3.75@ 4.40 








BULLS: 
Good-ch. (beef 1,500 Ibs. up)........ 6.10@ 6.75 
Good-ch, (1,500 lbs. down).......... 6.25@ 7.00 
Can.-med. (canner and bologna)..... 5.00@ 6.25 


CALVES: 
Medium to choice (milk fed. exc.).. 
Cull-COMMON ......cccrccccceccceces 


6.00@ 8.50 
4.75@ 6.00 





VEALERS: 
Medium to choice 9.75@12.00 
OUM-COMMMIOM. once bess sccgecccccecere 6.50@ 9.75 


Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 lbs. down).. 
Lambs, cull-com. (all weights)........ 


10.75@13.25 
7.50@ 10.75 


Yearling wethers, medium to choice... 8.00@10.50 
Ewes, common to choice.........++++. 4.25@ 6.75 
Ewes, canners and cull..........-.-+++ 1.50@ 4.50 


CHICAGO. E, 8ST. LOUIS. 


OMAHA. KANSASCITY. 8T. PAUL. 

12.15 11.75 $11.90 $11.50 
11.90@12.10 11.25@11.65 11.45@11.80 11.40@11.50 
11.65@11.90 11.35@11.75 11.80@11.85 11.35@11.50 
11.80@12.10 11.40@11.75 11.85@11.90 11.40@11.50 
11.75@12.15 11.15@11.60 11.80@11.85 11.40@11.50 
11.85@12.15 11.00@11.40 11.25@11.80 11.40@11.50 
10.50@11.25 10.50@11.25 10.00@11.00 —10.25@10.75 
43.00@19.10 | >. iccastats 1.35@11.85  11.50@12.10 
11.80-205 Ib. 11.27-281 1b. -11.44-228 Ib. —:11.18-206 Ib. 
Pa eae 8.40@10.00 840@1015  .......... 
10.00@12.50 9.25@12.50 9.35@11.65  .......... 
9:25612:00 b> tray 8.40@10.75 —8.25@ 9.50 
7.25@10.25 6.75@ 9.15 6.85@ 9.25 6.50@ 8.25 
6.00@ 7.25 5.60@ 6.75 5. 6.85  5.25@ 6.50 
12.00@12.75 11.85@13.00 10.75@12.75 —............ 
10.25@12.00 9.15@12.00 9.25@11.75 6.50@10.75 
7.50@10.25 7.00@ 9.85  7.10@ 9.75  6.50@ 8.50 
6.00@ 7.50 5.60@ 7.00 5. 7.10  5.25@ 6.50 
5.00@ 6.00 4.50@ 5.60 4.50@ 5.50 4.00@ 5.25 
9.50@11.75 9.15@12.25 9.10@12.50 9.50@11.25 
7.25@10.25  6.85@10.60 7.00@10.35  6.75@ 9.00 
5.25@ 7.50 4.85@ 7.60 4.75@ 7.75 4.75@ 6.75 
5.50@ 7.50 5.50@ 7.35  5.40@ 7.25 5.50@ 7.00 
4.50@ 5.50 4.35@ 5.50 4.35@ 5.40 4.00@ 5.50 
3.35@ 4.50 3.60@ 4.35 3.50@ 4.35 3.25@ 4.00 
6.00@ 6.25 5.75@ 6.25 5.65@ 6.15 5.75@ 6.50 
6.00@ 6.50 5.75@ 6.50 5.65@ 6.25 5.75@ 6.25 
4.25@ 6.25 4.25@ 5.75 4.00@ 5.65 4.50@ 5.75 
6.00@ 8.50 5.75@ 8.00 6.00@ 8.25 5. 7.00 
4.75@ 6.00 4.25@ 5.75 Looe 6.00 4.00@ 5.50 
8.50@12.75 6.75@10.50 7.00@11.00 7.50@10.25 
4.50@ 8.00 4.00@ 6.75 4.00@ 7.00  5.00@ 7.00 
11,00@13:00 10.75@12.50 10.75@12.50 10.00@12.75 
8.00@11.00 7.75@10.75  7.50@10.75  7.50@10.00 
7.75@10.75 7.50@10.50 7.75@10.00 —.........44 
3.50@ 6.50 3.75@ 6.75 4.00@ 6.50 4.00@ 6.50 
1.50@ 3.50 1.25@ 3.75 1.50@ 4.00 1.50@ 4.00 
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Bulk of the fed wooled lambs on the 
current day’s trade was $12.00@12.25, best 


handyweight lambs $12.40. “While fed 
clipped lambs cleared largely around 
$11.00 


Fat sheep have been in light supply and 
prices maintained. Bulk desirable weight 
fat ewes $6.00@6.50; week’s top, $6.60. 

es 
ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Dec. 7, 1926. 

CATTLE—Cattle receipts for two days 
this week around 5,500 and bulk of these 
were beef steers and yearlings of the short- 
fed variety. Market steady to 15c lower, 
yearlings and handy-weights holding 
steady. Best steers sold $10.00@11.00, 
with bulk of sales $8.50@9.50. Mixed 
yearlings were scarce, sales ranging $8.00 
@9.00. 

Butcher stock uneven, steady to 15c 
lower. Choice cows sold up to $7.00, 
fair to good kinds mostly $4.50@6.00, can- 
ners and cutters $3.65@4.25. Heifers 
mostly $6.00@8.00, better kinds up to 
$10.50. 

Bulls held steady, most. bolognas $5.00 
@5.50, butchers up te $5.75. Calves 50c 
lower, choice veals $9.50. 

HOGS—Hog receipts for two days 
around 12,000 and supplies were heavier 
at all points than last. wéek. Market 10 
@20c lower for the week with best heavies 
today at $11.60 and bulk of sales $11.35@ 
11.55. Packing sows $10.25@11.25. 

SHEEP—Sheep receipts light, number- 
ing around 4,000 for the week to date. 
Lambs 25@40c lower, top fed kinds today 
at $12.60, others down to $12.50. Natives 
$12.00@12.50, clips $11°75@12.00. 

Aged sheep, steady; fat ewes $6.00@6.75, 
wethers ‘$7:50@8.00, yearlings $10.00@ 
11.00. ee 

Oo 
SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux.-City, Ia., Nov. 8, 1926. 

CATTLE.—The cattle market is taking 
on a little better tone during middle days 
of this week. But the country may as 
well recognize the fact that short feds are 
to be the leading grades of “good” cattle 
from now on. Receipts here this week are 
running somewhat short of last week, total 
for three days of the week being but 
12,000 or around 3,000 under number here 
for the previous week. 

The market for beef-cattle is in very 
good tone at prices about the same as 
ruled at the finish of lastayweeek with bulk 
of short fed steers at $8.75@10.00; very 
good long feds from $11.00 up; warmed 
ups from $8.50 down to $7.50 and under. 

She stock is also around steady for the 
week at $4.50@6.00 for the bulk, fancy corn 
fed heifers up to $10.00 this week. 

H S.—Hogs are showing some in- 
crease, but the closing markets of this 
week have been strong. 

Today there were 9,000 hogs here, 27,000 
for the half week, and after a little lower 
opening the trade closed: full steady on 
the Tuesday basis with best of the medium 
to strong weight butchers selling at $11.50, 
and bulk of all weights at $11.35@11.45; 
not much as low as $11.00. A few sows 
at $10.40@11.00. Native pigs $10.50@11.50. 

SHEEP.—Sheep were steady to a little 
lower with best lambs here selling at 
$12.65; good ewes at $6.50, but choice light 
weights quotable to $6.75. 


ST. PAUL. 

meperind be 5. G2 8. Bureau of ¢ oe Ss Economics 

So. St. ‘Peal, Minn. Dec. 8, 1926. 
CATTLE.—After a steady opening, the 
local. market eased off in line with outside 
conditions, the close today finding practi- 
cally all killing classes with the exception 
of desirable fat heifers ahd bulls unevenly 

(Continued on page 49.) 


THE NATIONAL PROVISIONER 
PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, Dec. 4, 1926, 
with comparisons, are reported to The National Pro- 
visioner as follows: 


CHICAGO 

Sheep. 
wa, oe ke PEEP ET Oe 23,736 
SE SEI b 50s sons s cacenbad 26,110 
EEE Sd nn cc'cnanconsdees 10,967 
ME EE Wn cd dcachoeccegnes 10,619 
Anglo-Amer. Prov. Co......... eee 
G. H. Hammond Co...... 





Libby, McNeill & Libby.. 


Brennan Packing’ Co., 4,900 hogs; Miller & Hart, 
6,700 hogs; Independent Packing Co.,. 6,700 hogs; 
Boyd, Lunham & Co., 5,300 hogs; Western Packing 
& Provision Co., 9,100 hogs; Roberts & Oake, 7,300 
hogs; others, 31,300 hogs. 


KANSAS CITY. 



























































Cattle. Calves. Hogs. Sheep. 
ow Sera 3,960 992 7,477 4,045 
Cudahy Pkg. Co......... 5,006 1,210 5,487 6,812 
Fowler Pkg. Co......... 1,15 seer ‘sais 
Morris & Co............ 4,575 861 4,643 2,661 
i eae 4,484 1,557 12,189 3,101 
Li - 2 oa 4,972 1,054 8,317 3,519 
Local butchers ......... 682 119 —s-:1,092 66 

SN wevdeesscesetass 24,786 5,793 39,205 20,204 
OMAHA, 
Cattle and 
Calves. 

te Pere ree 4,093 7: 

Cudahy Pkg. Co. > suena 6,167 3,85 

a re 915 5 

DEE MEDS bait none caceesdae 3,061 3,36 

EN 2 5 kG Se non h bocce 4,543 5,542 
IT IM 40d cine oes yo Ut. Sees 
Hoffman Pkg. Co............. 86 moe 
Mayerowich & Vail........... 65 aa ae 
«hw emonll .. 7, See PEE eee 59 ken 
RN Ie MID. occ ccgscus ones oe 
ee ADs vad vacuevaes aan 
Bs Tet: Be BOMB. occ ce ccs cece kya 
So, Omaha Pkg. Co........... sabe 
Eenotia Pike. O6......5.....5. anes 
eS Sears ssee 
yh eae aera saws 
Se ae ‘nee 
DE OE Ds oi nsw caccccetie reas 
Kennett-Murray Co. .......... 4,968 
Te Rae 7,670 
Other hog buyers, Omaha..... 13,926 

MUU Gekteunsacesnesounpuod 19,712 56,196 30,596 
ST. LOUIS. 

Cattle. Calves. Hogs. Sheep. 
nM Peer 732 63,4383 =1,388 
tT SRS 3, 2,808 5,621 2,437 
Morris & Co........ 2,892 916 3,093 1,709 
East Side Pkg. 935 188 5,834 126 
NE ob stnaeseds sovig 1,261 13,474 2,453 

Total ................15,079 5,905 81,455 8,113 
8ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 
ede nk Ba OPO Ee 565 15,019 11,221 
tS Se 2,213 439 6,648 3,666 
we See 2,318 681 8,683 1,887 
EEN. 35%46.000 en Vaaen an 3 521 431 6,808 1,708 

DY -dwensinswensann sn 11,478 2,066 37,153 18,482 
SIOUX CITY. 

Cattle. Calves. Hogs.'Sheep. 
Cudahy Pkg. Co........ 3,768 3 11,756 4,436 
Armour & Co........... 3,690 549 10,297. 5, 4384 
i, Of See 1,945 582 5,670 = 5, — 
Sacks Pkg. Co.......... 119 14 48 
Smith Bros. Pkg. Co.... 81 12 
Local butchers ......... 150 18 
Order buyers and packer 

| Ea eae 1,818 151 12,353 1,465 
SD elahatatiecdecsne 11,571 1,879 40,124 16,564 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 
Morris & Co........ woe 1,787 688 1,438 55 
Wilson & Co. . 2,805 651 2,688 95 
Other butchers 86 inane ‘ous coe 

WEE tals dc Ccaee neue 4,628 1,339 4,531 150 
WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co . 1,116 538 6,492 988 
Dold Pkg. Co... - 420 51 4,225 gees 
Local butchers ......... 202 saa me 

BNE as eh silo Se uwonnse 1,738 589 10,717 988 
DENVER. 

Cattle. Calves. Hogs. Sheep. 
PR SO Sis cas cu tyae 232 =63,129 749 
2 eee 139 3,058 4,887 
Blayney-Murphy Co. . 156 =—-11,301 exes 
WEE ob essa csess 164 571 372 

Mb iidictes 691 8,059 6,008 


Calves. Hogs. Sheep. 
5,184 35,740 6,564 





oe 
Cudahy Pkg. Co 
Hertz Bros. ....... ease cose 
Swift & Co.. 8,270 52,802 9,961 
United Pkg. © 6 calle 


GUNG 5, oxad cence. cc sce Me 6 20,829 











16,504 109,371 16,525 


December 11, 1926, 























INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep, 
Eastern buyers ........ 3,317 8,744 7,003 
ON SS eo 2,342 1,031 19,239 1,308 
Armour & Co........... 174 19 8 2,851 35 
Indianapolis Abt. Co.... 1,225 165 eee 92 
Hilgemeier Bros. ....... ise eee 8038 waigk 
BOW GEES cece ssaes 119 8 Soi 12 
Schussler Pkg. Co....... 34 a-se's 317 
Riverview Pkg. Co...... 16 4 195 20 
Mefer Pkg. Co.......... 98 10 332 
Ne Re 6 See 324 
i A See 77 Seaie 321 
Ms OEE Ne vencc twas 11 57 eee 54 
Hoosier Abt. Co......... 43 ets PAS ° al 
SED a nea RAs sp venieve cy 562 95 548 176 
|: AES SR ern repenn 5,645 4,706 33,674 98,790 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Co...... 762 248 4,649 415 
Kroger Groc. & Bak. Co. 61 16 = 2,426 one 
Gus Juengling ......... 220 106 aes 56 
J. & F. Schroth Pkg. Co. 29 ecco ee 
H. H. Meyer Pkg. Co... 34 Sete 2,732 Rees: 
J. Hilberg’s Sons....... 160 avpe ae 47 
A. Sander Pkg. Co...... 5 esos. Sune cea 
Sam Gall .......... gees 26 26 sees 498 
J. Schlacter’s Sons...... 219 193 edieis 2 
Wm. G. Rehn’s Sons.... 132 35 
SNE ck +iwbieetceueuee 1,648 624 14,139 1,222 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co..... 2,476 8,736 18,074 1,058 
oe 3 Chicago... 342 roe w dca a aie 
D. B. Co., iy A 34 eat 
The Layton Ties «ce sitd a eee eee 1,185 eens 
R. Gumz & Oo.......... 106 1 90 27 
Armour & Co., Milw.... 353 4,247 on ee 8 
Armour & Co., Chic ago. 1,053 ae eines PRE st 
Bimbler, Harrison, N. J. .... 1,932 
Cudahy, Bros... . 30 aor ieee 
Butchers .. 411 267 109 
Traders 352 115 32 
WN oe ewin evan teaek os Ree 157 13,366 21,422 1,291 


RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending Dec. 4, 1926, with comparisons: 




















CATTLE. 

Week Cor. 

ending Prev week 

Dec. 4. week. 1925. 

ND cs oNnsnsewiadeevas 82,930 30,313 34,724 
SY: SE 5 Ve ths cow atnmann 24,786 21,599 23,727 
Co RPE EARP RADE rere 19,712 14,645 22,845 
ee RRR ree eee 15,079 12,080 33,642 
Sb A <b > aN oss 4a ea asa had 11,478 - 10,678 11,004 
SE SEU + 0.cng pennhasnewe sa 11,571 7,823 13,008 
os aa a 4,628 2,388 5,236 
|” APPS: 5,645 3,778 5,010 
SER, “4 Cas ace 'odassheaee 1,648 1,577 1,385 
PO Svs ics es acansdion ee 5,157 4,736 4,637 
Rr ae oe er eee 1,738 1,808 2,260 
EEE aN su dceadvente ¥inet ss 3,163 Swi 4,033 
eS Be ee Sa ree 14,717 13,421 13,710 
MRS oa su ¥e-cheheculsueeet 2 152,252 124,846 175,311 

HOGS. 

Week Cor. 

ending Prev. week 

Dec. 4. week. 1925. 
NOD. a nw cog iadenacnseanks 129,000 103,400 151,200 
SE: SE pewnncesoaeneeae 39,20 25,900 25,828 
Sarre ere 56,196 31,063 74,786 
Se MN wn Kn 0's Kb ab eicicdn ? 31,455 24,522 91,919 
OT er a a 37,153 28, 875 36,842 
PME a eiccacvcessdsasie 40,124 2,726 58,471 
Oklahoma City ............. 4,531 i 225 4,526 
IIIS a4. h 0:0 wie dshus ao dlr 33,674 22,846 50,951 
EE <4 pan snocnehoan'e ped 4,139 11,686 13,728 
MII © sv seclvinaced eecuaies 21,422 17,999 15,575 
| IRIS eee A 10,717 8,517 2,099 
| RE Se eT 8,059 ye 9,528 
Gn UNE: Swodespericn cscu cewek 109,371 84,121 118,134 
MER 2b ctds chcend saeuee 535,046 383,880 683,587 

SHEEP. 

Week Oor. 

ending week 

Dec. 4. 1925. 
DEED” Wien asanosees sickened 71,432 53,192 
ED CRS sides sis e ty'gsweeod 20,204 14,715 
ER eet Anis F4 ates. ce shea oa cd 30,596 29,302 
Se Rr nee 8,113 9,162 
CSS oe 18,482 24,237 
SN cis cies dev wseee 16,564 9,250 
NR SREY ined icc csnchks 150 45 
ID Phin :s od-n'o 50 Seno on 8,790 3,358 
a re ee 1,222 931 
MEIOD bck die edesaiceecs 1,291 944 
DED is<ibadeiinedassendha 988 1,071 
RASS et 6,008 ss a 3,341 
PE 6b Se haan So dese Uk s wee 16,525 15,054 12,865 
MEE Deondeeeuass xe nanes on 200,365 130,936 162,413 

——fe——_ 


NOV. BUFFALO LIVESTOCK. 
Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of November, 
1926, are announced by the U. S. Bureau of 
Agricultural Economics as follows: 


Cattle. Calves. Hogs. Sheep. 
ND ids Seawadsuae 31,428 24,790 85,602 123,494 
Se OE eee 14,591 19,429 45,397 101,488 
Local slaughter ....... 16,987 5,311 39,305 20,506 
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December 11, 1926. 


THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—Latter end of week 
was marked by broad activity in packer 
hide market, all business being at steady 
prices except on a few heavy native steers 
at %4c advance and some all-heavy Colo- 
rados at %c advance. While there is lit- 
tle disposition to discuss quantities, move- 
ment figured to have covered at least 
125,000 hides, generally late November and 
early December take-off, nearly all de- 
scriptions. 

Spready native steers quiet and nomin- 
ally 16@16%c. Bulk of trading in heavy 
native steers was at l5c, but one packer 
reports moving a few at 154%c. Extreme 
native steers brought 14c. 

Butt branded steers sold at 14c. One 
packer early in week moved 6,000 Colo- 
rados at 13%c and other packers moved 
considerable number at same figure later; 
one packer sold a few all-heavy Colorados 
at 14c. Heavy Texas steers brought 14c, 
light Texas steers 13c and extreme light 
Texas 12'%c, all steady prices. 

Heavy native cows sold at 13%c; light 
native cows at 13%c. One packer moved 
10,000 branded cows at 12%c early in 
week and later trading reported at same 
figure. 

Native bulls priced nominally at 10@ 
10!%4c; none known definitely to have mov- 
ed. Branded bulls priced at 9c for south- 
erns and 8c for northerns, based on last 
trading. 

SMALL PACKER HIDES—Smal]l 
packer hide market quiet locally, due to 
fact that all local killers sold up to end of 
year. November and December hides 
moved at 13c for all-weight native steers 
and cows and 12%c for branded; native 
bulls were sold at 9@9%c and branded 
bulls at 7@7%4c. Some outside lots have 
since moved at 12%c for all-weight na- 
tives and 11%c for branded, delivered Chi- 


cago. 

COUNTRY HIDES—Country hides are 
firm. Good all-weights in demand at llc, 
delivered, and dealers claim good free of 
grub 47-lb. average could be sold at 11%c. 
Heavy steers priced at 10@10%c; heavy 
cows 10c for free of grub. Considerable 
interest in buff weights with a good de- 
mand at llc; some sales reported at 11%c. 
Extremes firm and quoted at 14c for 25-45 
lb. good hides, with 25-50 lb. priced at 13c. 
Bulls held at 7!44@8c, selected. All-weight 
western branded quoted at 9%c, flat, Chi- 
cago freight. 

CALFSKINS—Packer calfskin 
quiet. Bids of 18c have been 
asking 18%c for November skins. 

First salted Chicago city calfskins firm 
at 17c last paid; numerous orders in mar- 
ket at this figure and one house reports 
could sell ten cars, if available. Outside 
city skins priced at 16@17c, according to 
quality. Resalted skins continue slow and 
priced at 13%c@15%c. 

KIPSKINS—One packer moved No- 
vember production, obtaining 17%c for 
natives, 16'%4c for over-weights and 14c for 
branded. Another packer also moved 
some November kips, prices not given, 
but general feeling in the trade is that 
northern kips would bring 18c. 

First salted Chicago city kips last sold 
at 16%4c; more wanted at this figure. Out- 
side city kips quoted at 16@16%c. Re- 
salted lots steady at 14@15c. 

Packer regular slunks last sold at $1.25, 
last week; bids of $1.00 are reported and 
one option out at $1.15. Hairless slunks 
last sold at 85c, flat, for No. 1’s and 2’s. 

HORSEHIDES—Horsehides continue 
firm. Choice heavy renderers $5.50 asked, 
with lighter hides priced 25c lower. Choice 
mixed lots offered at $5.00. Ordinary 
country lots priced at $4.00. 


market 
declined, 


SHEEPSKINS—Dry pelts 
21@23c per I|b., according to. section. 
Packer shearlings dull and quiet; last 
trading at $1.25 tor straight run and mar- 
ket nominally $1.15@1.25 for straight run. 
Pickled skins quiet and talked easier; mar- 
ket quoted nominally at $7.50@8.00 per 
dozen for straight run, although some 
trading will be necessary to establish mar- 
ket definitely; last sales at $8.50 for 
straight run. Packer wool lambs selling 
at $2.75 per cwt. live lamb at Chicago; 


quoted at 


New York market quoted at $2.90 per 
cwt. live. 

PIGSKINS—No. 1 pigskin strips mod- 
erately active; couple cars for tanning 


purposes moved at 74%@8c. Buyers and 
sellers still deadlocked on gelatine stocks; 
bids of 44,@4%c reported and 5%c gen- 
erally asked. 

New York. 

PACKER HIDES—Demand for city 
packer hides greatly exceeds stocks avail- 
able, resulting in firm market. Most kill- 
ers sold on all descriptions to December 
Ist, with possible exception of spready na- 
tive steers. Good inquiries for all descrip- 
tions December hides but packers not 
showing much inclination to offer as yet. 
Last trading in November kosher native 
steers at 15c, butt branded 14c, Colorados 
13%c. 

COUNTRY HIDES—Country hides 
quiet but steady and strong; trading slow, 
because of limited available stocks, and 


price schedule firm as a result. Heavy 
steers and cows, 50-lb. and up, priced at 
10@10%c. New England 25-45 Ib. ex- 


tremes priced at 134%4@14c and 25-50 lb. at 
13@13 Vc. 

CALFSKINS—New York city calfskin 
market continues quiet but with a firmer 
undertone; more inquiries reported but no 
sales. Receipts are light and some scat- 
tered lots offered. The 5-7’s are held at 
$1.65, 7-9’s at $1.85 and 9-12’s at $2.60@ 
2.65. Last sale on 12-17 veal kips at $3.15; 
17-lb. up $4.00@4.10 asked. 

Je 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for week 
ending Dec. 4, 1926, 5,600,000 Ibs.; pre- 
vious week, 4,229,000 Ibs.; same week, 
1925, 2,799,000 Ibs.; from Jan. 1 to Dec. 4, 
174, 558,000 Ibs.; same period, 1925, 161,- 
289,000 Ibs. 

Shipments of hides from Chicago for 
week ending Dec. 4, 1926, 5,006,000 Ibs.; 
previous week, 5,456,000 lbs.; same week, 
1925, 4,805,000 Ibs.; from Jan. 1 to Dec. 4, 
246,437,000 Ibs.; same period, 1925, 226,- 


651,000 Ibs. 
Sea See 

ST. PAUL LIVESTOCK. 

(Continued from page 48.) 
15@25c under a week ago. Shortfed steers 
and yearlings comprised practically the 
entire supply and aside from a few loads in 
the $8.25@8.75 range, the bulk has sold 
around $7.00@8.00. 

Desirable light heifers scored upward to 
$7.00@7.75 in carlots, comparable grades 
of cows around $5. 50@6. 50, bulk of all she 
stock from $4.50@6.75. Cutters are back 
to a $3.50@3.75 basis, with bulls around 
$5.25@5.60, vealers holding at $5.50@5.75 
the same as last week. 

HOGS.—The general hog market as 
compared with a week ago is around 
steady to 25c lower. Pigs have made some 
price gains and are selling mostly 50c 
higher for the period. 

Recently bulk of the butchers and lights 
sold at $11.15@11.25, most packing sows 
$10.25, some 25c either way. Bulk of the 
desirable 120 Ib. pigs or less sold at $12.00. 

SHEEP.—Fat lambs have tumbled from 
their relatively high standard and prices 
look mostly 50c or more lower than a 
week ago. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at oy following 
centers for the week ending Dec. 4, 192 





CATTLE. 

Week Cor. 

ending Prev. week, 

Dec. 4. week, 1925. 
COE os woe dae awa .. 32,980 30,313 34,724 
RO GUE i ic oka susks 408 30,965 27,185 30,827 
OMMRR io cicssevecccecaccsdae SGke > TS See 
| Rg ER Seppe 15,079 12,080 17,663 
St. Joseph ... é 9,451 9,758 
Sioux City 7,658 9,793 
Cudahy < 757 1,085 
Fort Worth 7,116 eoan 
Philadelphia . ,689 2,026 
Indianapolis ... 4,511 4,835 
SUNY 4.0 0 hac dn a wala ce iachion ice 2,458 1,648 2,537 
New York and Jersey ‘City.. 10,042 8,765 9,620 
Oklahoma City ............. 5,967 2,967 6,552 
| are ee rare eee 157,415 126,254 154,876 

HOGS. 

SR ica 0.6 6:0 0-0: 9S'e-eaidale Ge 129,000 1038, 400 151,200 
Kansas City i 26,463 
ORNOD) Nacsa cs cheda-csaweund’ 41,562 
East St. Louis 36,993 
es MONE eivntccidenciseneeun 29,842 
Sioux City 41,161 
Cudahy ... 840 
Fort Ww ort h vous 
Philadelphia . 19,848 
Indianapolis . é 32,051 
ETT Te 1 19,648 





New York and Jersey City.. 54,433 45,688 59,817 
Oklahoma City 4,526 





491,951 


Total 

53,192 
15,459 
29,700 
8,322 
20,565 
4 8,938 
Shans dugihs vue asa nas al 565 
Philadelphia ............ i... 5,622° 4,200 5,087 
IED ©0600 050.0000 tee 1,653 445 747 

| BRR eer 6,214 4,028 3, 
New York and Jersey City.. 62,119 38,390 47,715 
Oklahoma City ............. 150 31 $5 
Reba t 6 ss sous Fak TR 240,960 161,451 193,582 
; 


CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for the 
week ending Dec. 11, 1926, with compari- 
sons, are reported as follows: 


PACKER HIDES. 
Week af Week ry Cor. week, 


Dee. 11, Dec. 4 1925. 

famety native 

SUOOTS. signe ats 16 @16% 16 @16%n @lj 
Sleavy “native 

array 15 @15% @15 @15% 
Heavy Texas @ 

i eee rs @14 @i4 @14\% 
pg Pe 20 . 

wranded steers, @l4 )14 @14\% 
— Caeteee ¥ ‘4 

Trry Ta 13%@14 @13% @134 

Bx- Night Texas . ihe #4 

teers foo.93 600 ‘ 12% @12% 
Branded cows .. 1244 12% @12% 
— native . 

Sevececee 13% 13% 144 

Light native a an 

CONE yes wacwsn @ 13 13 
Native bulls /./10 @10% Gio 12 Giese 
Branded bulls .. 8 @ 9 8 9 9 
Calfskins ....... @18%ax 1844n @21 
aes at"be od 17% @18 174%¥@17% @18% 
Kips, overw’t. ..16 @16% 1554 @16% 16% 
Kips, branded .. @14 13% @14 ais 
Slunks, regular. ~~ - @1.25 
Slunks, hairless... @85 


@85 as0 
Light, Native, Butts, Colorado and Texas steers te 
per Ib. ‘less than heavies. 


CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 
Dec. 11, ’26. Dec. 4, '26. 1925. 
Natives, all 
weights ...... @1% @13 134%@14 
Branded hds, ... @12% @12% 12 12% 





Bulls, native,... 9 @9% 9 9% 1l @11% 
Branded bulls .. 7 @ 7% 7 | rrr rrr 
Calfskins ....... 17 @17% 17 @17% 15 @16 
IDG: Sivccnvouss @16% @16%n 14 @14} 
Slunks, regular . 9@)1. 10n @1.10n @1. 
Slunks, hairless, 
Wed esvveses @60n @60n @40 
COUNTRY HIDES. 
Week ending Week ending Cor. watt, 
Dec. 11, ’26. Dec. 4, ’26. 1925. 
Heavy steers ..10 @10% 10 @10% 12%@13 
Heavy cows .... @10 %@10 ll @12 
BUG ncwebadeas @11% 12 @12% 
Extremes .......18 13 @14 13%@14 
Bulls ..... @ T%ax 8 @ 
Cc = aie 134%@14 15 @16 
sts 31%4@14 14 @15 
Light calf §5@1.1 2 A 1,10 
Deacons ........ 85@1.10 1.00@1.05 
Slunks, regular.60 @ 70. 60 @70 90@1.00 
Slunks, hairless. .15 15 @25 30 40 
Horsehides .....4.00@5.50 4.00@5.50 4.50@5.00 
Hogskins ....... 35@ 45 35@ 45 2G 30 
SHEEPSKINS. 

Week ending Week ending Cor. week, 

Dec. 11, '26. Dec. 4, 26. 25. 
Packer lamba ...1.75@2.22%4 1.50@2.22% _ ........ 
Pkrs. shearlgs.. 1. te ie 25 1.15@1.25 1.40@1.65 
Dry pelts ....... 23 22@ 24 29@ 31 
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RARE EE 
ICE AND REFRIGERATION 
you 
for 
ICE NOTES. destroyed by fire, with a loss estimated OIL IN REFRIGERATING PLANT. fro 
The E. Henry Wemmo Building, located - around $50,000. 2 3 One refrigerating engineer saves all oil ” 
és Union: avennt, Mact Third ond East Warrick Ice & Cold Storage Company, drips by allowing them to be absorbed 
Fl: ig Inc., Boonville, Ind., plans to double the’ in old felt pads and blankets. He then 
anders street, Portland, Ore., has been capacity of its plant there. saves these blankets and pads. 
leased by the Northwestern Ice & Cold Louisiana Ice & Utilities Company has Then, every once in a while he runs oi 
Storage Company. The building will un- jet contract for the erection of a new cold the blankets through an ordinary wringer. the 
dergo extensive remodeling, and will be storage warehouse in Baton Rouge, La. The oil is thus squeezed out and after- wo 
mae oe geal cold storage and ice A new cold storage and meat curing “— reclaimed by passing it through 
——~ P %% : i plant has been established in Garland, 2 ter. 
Federal Cold Storage Company plans  Tex., by the Home Ice & Fuel Company It is then clean and ready for reuse. 
to double its capacity by building a sec- Clif : I & Cold S .¢ ~* Good oil is worth reclaiming and using re- 
ond unit to its plant in Los Angeles, Calif. oy fle oe old Storage Company,  peatedly.—Refrigerating World. a 
owned by Haven & Company in Clifton, an 
A new cold Storage and produce plant Tex., was recently damaged by fire. + 
has been opened in Nampa, Ida., by It is reported that the Ennis Ice Com- OAKITE SERVICE MEN MEET. 
Claude Markham. ; pany plans to erect an ice and cold storage The field service men, technical staff 
Harlan P. Duncan’s ice storage and cold vlant in Ennis, Tex., at a cost of around and executives comprising Oakite Prod- 
storage plant in Catskill, N. Y., has been $45,000. ucts, Inc., held their tenth annual confer- + 
ence in the general offices at New York, b 
December 6th to 10th inclusive. On this 
4 occasion the field service men come from 
Oo orage nsu a on various parts of the United States and 
t P z Canada to exchange experiences and ideas 
All Kinds of Refrigerator Construction and to hear and discuss technical papers “ 
on various phases of cleaning. m 
Glenwood Avenue JOHN R. LIVEZEY PHILADELPHIA, PA. Eighteen different technical papers were - 
sane presented covering a wide range of sub- 
jects, among them being: “Oakite Serv- 
ice in Power Plants,” and other papers 
dealing with Oakite methods employed in 
Ovol or nsu a ion meat plants, dairies, bottling plants, laun- ; 
dries, electrotyping and _ lithographing P 
ee ont - ym | fpr Pear lee, Te oar a at SRR AK SARS END: slates, plants, textile mills, etc. i 
Write Dept. 42 for Literature and Sample. December, 1926, will mark the cighteenth ; 
° year of the business life of Oakite Prod- 
Cork Import Corp., 345 West 40th St., New York City ucts, Inc. From a small group of three 











It Can’t Forget to Close Itself 


“Door That Cannot Stand Open”’ 


STEVENSON’S 


men in 1909, it has grown into the present 
large organization, whose achievements in 
the highly specialized field of industrial 
cleaning are widely recognized in manu- 
facturing industries everywhere. 








Its flapper doors always closed unless filled 
with passing goods or man. No outrush of 
dry cold air, no mrush of warm moist air. 

Bulletin No. 48, FREE, shows how it 

saves its cost in a single month, 





Stevenson Cold Storage Door Co. 
1511 West Fourth St. Chester, Penna. 














Refrigerating and 
Ice Making Plants 


yim 


Meat Products Industry 


Horizontal Compressors 
8 Tons Capacity and up 





SYNTHETIC AMMONIA EXHIBIT. 

This shows a section of the exhibit of the 
Mathieson Alkali Works, Inc., at the recent 
convention of the National Association of 
Practical Refrigerating Engineers at Kansas 
City, Mo. 

The Mathieson exhibit featured synthetic 
ammonia and presented an interesting ap- 
paratus illustrating the synthesis of am- 
monia from nitrogen and hydrogen gases on 
a laboratory scale. Nitrogen and hydrogen 
gases were introduced into the apparatus 
from cylinders and sufficient combination of 
these two elements took place to enable 
visitors to easily identify the ammonia odor 
in the gas passing out at the opposite end. 

Other features of the exhibit were speci- 
mens of Mathieson Ammonia equipment, to- 
gether with literature and souvenirs on 
“Eagle Thistle’ Synthetic Ammonia. 

R. J. Quinn, Assistant Sales Manager, was 

4 ° in charge of the exhibit, and was assisted 
Milwaukee, Wis. by E. A. Hecker, superintendent of the am- 
monia plant, and F. H. Lovenberg, St. Louis 
district manager. 


Vertical Compressors 
1 to 18 Tons 


Complete Data Promptly Furnished 





The Vilter Manufacturing Company 
806-826 Clinton St. 
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“. . . We want to say for your concern and “. . . RESOLVED, that it is impractical to “, , 

your management, that the job you completed procure by contract or by purchase as a result ou tor on Splendid: job pg tee er a 

for us met with our approval and appreciation of competition, the installation of a Refrigerator a ane that we have pa of the oe insulated 
is from the beginning to the finish.’ at the City Hospital, and that the best interests ” 

of the cit ire th he Board of C plants in the South. 
THE SHERIFF ST. MARKET STORAGE CO. oy eee See ee ae SS eee ; _ 
oil . and Supplies, contract with the United Cork SOUTHERN COLD STORAGE & PROD. CO. 
ed Cleveland, Ohio. Companies for the installation of a Refrigerator.’’ Ft. Worth, Texas. 
en CITY OF PROVIDENCE 
Legislative Dept. 


“, . . The United Cork Companies have done 
our insulation work for about 10 years or longer. 


ns “. . . We wish to compliment your manage- 

er ment for the prompt and efficient service that “. . , The entire job is in a most workman- We have found their men of highest character, 

ree they always give us, and the high character of like manner.’ integrity and ability, and their work has al- 

r- work it has always done by their field men.” THE MOHICAN COMPANY ways been satisfactory in every manner.” 

gh DEIS-FERTIG DAIRIES CO. New York, N. ¥. GUGGENHEIM BROS. 
Dover. Ohio. ‘ " Chicago, Il. 

ec. 

Loe 98, ie 4 workmanship is excellent and the 








































The workmanship is excellent and the 


si . You have given us a first class job 
as erected in a minimum amount of 


and ‘every thing is satisfactory and comg 


ARMOUR 
Muskg GOLDBERG BROS. 
iff Youngstown, Ohio, 
d- IT T e 
r- “ .» The quality of the cor t : on aoe 
bo WOR 8 


k, board is excellent.’ 


si , . . © our entire satisfaction and we 
is SAGINAW PURE ICE CO. " ish to highly compliment you 
m Saginaw, Mich. or oar bn «the manner in which your 

oreman accomplished this work.”’ 


id 
is IMPERIAL ICE CREAM CO. 
3 Parkersburg, W. Va. 
rs “. . . The work has been pr for é or 
igo and thoroughly done a ° < 
, is finished in a neat and wo ? 
e ” 
3 manlike manner. Cold Storage . . are well pleased with your 
7 UTICA ICE CREAM CO. brk in a plant and it is satis- 
eho. ‘ tory in every respect.’’ 
“S a ' ; Rooms ENS HARBOR I. & ©. of 
n ; . 
Sp Wildwood, N. J. 
: “*. . . We sincerely appreciit . 
8 your strenuous efforts in our 
half; wish to congratulate you as 
h the good job you gave us.” . « » Work is very satisfactory. 
E RUNDLENT & VERRILL CO! COLONY CLUB, 
e Boston, Ma Springfield, Mass. 
it 
n 
1 - the excellent service that 
“, It is a piageee to have given me and for the 
wality of material and work- 


4s business with you 
~ aw you have built in my 
oler. 


LAHMAN- KEISE R CO. 


Stillwater, Okla, Completely EDW. + pane 
“s We were much pleased installed by ie a aN le 


with the efficiency displayed by) 
with the neat and workmanlike 


your organization and with your 
courteous method of doing busi- 

manner in which you have left 
this job.’’ 


ness,”” 
FARMERS CO-OP. pentyl AB- 
8 


ANNAPOLIS DAIRY PRODUCTS UNITED 
co. 
CIATION, 


A lis, Md. 
nnapolis d Connellsville, Pa. 


PHE greatest tribute to high quality and satisfac- 
tory service which could be given, is the frequency 
with which Engineers, Architects and Owners specify 


Crescent 100% Pure Corkboard 


Installed complete by 


UNITED 


Consult with us when you are ready to install your Cold Storage Room. It will pay you. 


United Cork Companies 


Chicago—1151 Eddy St. 


N 7 ‘a . . 
Philadelphian-1042' Ridge Ave. Main Office and Factories Cleveland—1200 W. 9th St. 

Boston—45 Commercial Wharf Cineinnati—Cin, Term. W. H. Bidg. 
Baltimore—801 Whitaker Bldg. Lyndhurst, N. J. See oderst nikatide a hedk 


Hartford, Conn.—143 Fairview PI. 
Insulation Co., Agent. 
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O. C. Willis, well-known Armour sales 
executive, is now superintendent in charge 
of the Boston territory. 

A Hoosier visitor this week was Charles 
S. Hughes, president of the Hughes-Curry 
Packing Co., Anderson, Ind. 

J. W. Rath, president of the Rath Pack- 
ing Co., Waterloo, Ia., was a_ business 
caller in the city during the week. 

R. H. Gifford, head of Swift & Com- 
pany’s sausage sales department, returned 
this week from a trip to the East. 


Among the visitors to the stock show 
in Chicago last week was C. Erion, of 
the Erion Packing Co., Mitchell, S. D. 

President T. W. Taliaferro, of Ham- 
mond Standish Co., Detroit, Mich., made 
a flying trip to Chicago during the week. 


J. H. Hall, manager of the Harrisburg, 
Pa., plant of Swift & Company, was in 
Chicago this week calling at headquarters. 


Carl T. Fischer, superintendent of the 
Henry Fischer Packing Co., Louisville, 
Ky., made a business trip to Chicago this 
week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 43,870 cattle, 12,741 calves, 77,003 
hogs and 59,821 sheep. 


W. G. Jamison, of the U. S. Department 
of Commerce, was in Chicago for a few 
days this week, attending the American 
Farm Bureau Federation meeting. 

Fred Meagher, manager of Armour’s 
Arch street branch house, Philadelphia, 
and a well-known character in the trade, 
was a vistor to Chicago this week. 


J. F. Smith, head of Swift & Company’s 
refinery department, returned last week 
from his annual swing round the Southern 
circle, where his refinery boys are always 
glad to welcome him. 





—. C. GARDNER F. A. LINDBERG 
GARDNER & LINDBERG 


ENGINEERS 


Provision shipments from Chicago for 
the week ending Dec. 4, 1926, with com- 
parisons, are reported as follows: 


Cor. week, 


Last wk. Prev. wk. 1925. 


Cured meats, Ibs....17,082,000 14,496,000 15,435,000 
Fresh meats, lbs... .46,330,000 29,153,000 44,096,000 
a aaa 12,019,000 8,077,000 7,432,000 


C. B. Heinemann, head of the Kennett- 
Murray Livestock Buying Organization’s 
service department, is receiving the sym- 
pathy of his friends in the loss of his 
mother, Mrs. S. J. Pate, who died at At- 


lanta, Ga., on November 27 at the age 
of 73 
A. D. White, head of the advertising 


and public relations department of Swift 
& Company, was in Cleveland this week 
attending the second annual Junior Live- 
stock Show and Meat Exhibit, in which 
Mr. White and his company have taken 
a great interest. 


Austin T. Flett, well-known in the in- 
dustry during his connection with the 
United States Cold Storage Company at 
Chicago, is now affiliated with the Conti- 
nental and Commercial Co., formerly the 
bond department of the banking institu- 
tion of that name. 


Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, Dec. 4, 1926, on ship- 
ments sold out were as follows: Cows, 
common to good, 8.50@12c; steers, 
common to medium, 12.50@16.50c; steers, 
good to choice, 17@20c; and averaged 12.90 
cents a pound. 

ane ae 
DARLING SUFFERS FIRE. 

Damage estimated in the neighborhood 
of $100,000 was done by fire to one of the 
buildings of Darling & Co., renderers in 
the Union Stock Yards, Chicago, on Dec. 
5. The building, which was totally de- 
stroyed, was located some distance from 
the main plant and offices of the company, 
which were not damaged. 

The burned structure had not been used 
as an operating unit for some time, but 





Packing House Products 


Oldest Brokers in Our Line 


“The 4h 








Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 





1134 Marquette Bldg. CHICAGO — , " 
H. P. Henschien R. J. McLaren oan MG: coe 
G2 
HENSCHIEN & McLAREN Ous ies Mie 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Eight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 





was utilized largely as a storage ware- 
house. A large quantity of raw material 
and finished product was in the building 
and was also destroyed. 

It is expected that the structure will be 
rebuilt, although no definite plans have 
been made as yet. 


saa 
ANNUAL AGRICULTURAL REPORT. 

A story of general prosperity in the live- 
stock industry is recorded in the annual 
report of the Secretary of Agriculture for 
the fiscal year ended June 30, 1926. 

A satisfactory year for hog producers, a 
cattle situation stronger this year than at 
any time since 1920, and the fifth continu- 
ous year of prosperity in lamb and mutton 
production are reviewed by Secretary 
Jardine. 

The work of the Packer and Stockyards 
Administration and of the Federal Meat 
Inspection service is covered briefly, as 
well as ‘the general betterment in condi- 
tions for animal production due to the 
activities of the Bureau of Animal 
Industry. 

Steps taken by the department to im- 
prove the take-off of hides and skins, to 
eliminate losses due to the cattle grub, 
and other economic problems of this im- 
portant by-product of the meat industry 
are covered. 


The report also discusses the foreign 
outlet for agricultural products, including 
meat and lard, and the prospects for fu- 
ture business in this field. 

Much attention is devoted to the major 
agricultural crops, to the farmers’ prob- 
lems, the tariff and many other matters 
touching indirectly meat packing and re- 
lated industries. 

eee Sane 


FARMERS IN HARMONIOUS MEET. 

A harmonious spirit prevailed at the 
annual meeting of the American Farm 
Bureau Federation, held this week in Chi- 
cago. It was the concensus of the meet- 





C. W. RILEY, Jr. 
BROKER 


2108 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








Walter L. Munnecke 
“ie ~% Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work 


sie Marvhy Detroit, Mich. ** Sec 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


ARCHITECTS 
ENGINEERS 


314 Erie Bldg. Packing House 
Cleveland, O. Specialists 
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GRICE ASSOCIATES 


Consultants to Management 


MINNEAPOLIS. 
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INCORPORATED 


METROPOLITAN BANK BLDG. 
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M. P. BURT & COMPANY 


Engineers & & Architects 

en mn tomes aad Gott Bae, 
Ouring, etc. You profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 


efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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The Arctic Junior Self- 
Contained Refrigerating 
Machine 





THE ARCTIC JUNIOR 


has proven its superior qualities 
to others. Let it prove itself to 


YOU 
The Arctic Ice Machine Co. 


CANTON, OHIO 











ing that some type of farm relief is needed, 
although there were many differences of 
opinion as to just what form it should 
take. 

Among the many resolutions passed 
were those urging passage of legislation 
amending the Packer and Stockyard Act 
to permit cooperative livestock marketing 
associations to deal directly with buyers 
of livestock; urging an increase on tariff 
rates of foreign vegetable, animal and fish 
oils to protect the American dairy farmer; 
pledging the active support of the asso- 
ciation in the fight on the corn borer, 
which threatens to devastate the corn belt 
of the country. 

Since the president and vice-president of 
the association, put into office last year, 
are elected for a two-year term, there 
was no election, President Sam H. Thomp- 
son of Illinois and Vice-President E. A. 
O’Neal of Alabama retaining these offices. 
Some changes were made in the personnel 
of the board of directors, which will meet 
on Feb. 14 and 15, 1927, to pass on the 
1927 budget and elect a secretary and 


treasurer. 
a 


PORK IN THE WORLD WAR. 
(Continued from page 34.) 
the United States for the foodstuffs im- 
ported. 
Plan to Raise Blockade. 

Such a plan obviated all the difficulties 
of direct trade between the Allies and 
Germany. It would permit German mines 
and industry to start operation, giving 
much needed employment to many people; 
it rendered the depletion of the German 
gold reserve unnecessary, and it opened 
a much needed outlet for surplus foodstuff 
from the United States. 

This plan was formulated immediately 
after the Armistice, and with the approval 
of the President it was cabled to the Amer- 
ican representatives in London _ before 
Mr. Hoover sailed from this country. 

This plan was presented to the Allied 
Blockade Council on December 22, 1918. 
On December 24, Mr. Hoover was notified 
that, subject to the approval of the Italian 
Government, the Blockade Council had 
added to the free list: (1) pork and pork 
products, and (2) iron, steel and manu- 
factures, except high-speed steel. 

On December 26, 1918, Mr. Hoover 
cabled from Paris to Mr. Snyder in the 
Washington office of the Food Adminis- 
tration as follows: 

“Yesterday pork products were placed 
on the free list. This means that there 
is no restriction on their resale even to 
the enemies. Please inform packers, 
learning what they intend doing at once 
in reestablishing their business. If you 
have slightest trouble getting them ships 
from Shipping Board cable me at once. 
I wish to sell Northern neutrals through 
Grain Corporation if packers do not take 
prompt action.” 


Announcement of this was made in the 
press. The neutrals were notified and all 
arrangements were well under way for 
the éstablishment of private trade with 
the neutrals, when the Allied Blockade 
Council suddenly reversed its decision. 


Allies Block the Plan. 


The Council found that there was strong 
opposition to this plan on the part of high 
military authorities, who wished to keep the 
force of short food supplies upon Germany 
until peace was signed ,and it was deemed 
necessary to submit the action to the re- 


_view of the Supreme High Military Com- 


mand of the Allied Armies, which opposed 
the measure. On December 31, 1918, the 
Allied Blockade Council announced the 
reversal of its former action, and now per- 
mitted imports to neutrals only under 
guaranty against reexports. 

It was hoped that this action would be 
reconsidered, but it never was; and thus 
came to an end a really constructive and 
simple plan of feeding Germany. After 
months of delay the Allies were finally 
forced to allow-Germany to buy food with 
her gold reserve, all or much of which 
might have been saved if this plan had 
been put into operation. Not only this, 
but it worked still further hardship on 
the neutral countries who had already 
stood for much hard treatment during the 
war. 

Crisis in American Pork Market. 


Furthermore, the American hog and 
pork market again faced a real crisis. 
With the largest production ever recorded 
up to that time, and with storage stocks 
the highest ever known, it was a desperate 
situation that faced the Food Administra- 
tor on January 1, 1919, in his attempt to 
maintain what he regarded as a moral ob- 
ligation to the American hog producer. 

A crisis in the American pork market will 
be discussed in the next installment of this 
story. 

—-—--fo 
CHICAGO LIVESTOCK. 
RECHIPTS. 


Cattle. Calves. Hogs. Sheep. 


Mon., Nov. 29........27,611 4.797 47,058 25,258 
















Tues., Nov. 30.. ,066 3,426 35,472 22,895 
Wed., Dec. 1 12,162 2,447 19,873 18,191 
Thur., Dec. 2 . 11,182 4,133 39,722 18,854 
Fri., Dec. 3.. .. 8,381 849 30,089 11,719 
Sat., Dec. 4......00. 798 151 6,632 2,193 
Total last week..... 68,150 15,803 178,846 99,110 
Previous week ...... 68,1338 12,179 150,562 77,526 
VOAr QBO ....ccecees 72,432 18,473 208,857 86,510 
T'wo years ago....... 81,301 18,967 384,295 96,525 
SHIPMENTS 








Mon., Nov. 29....... 6,390 

Tues., Nov. 30...... 5,019 421 11,233 4,953 
Wed., Dec. 1........ 6,321 441 5,713 6,452 
Thur., Dec. 2.....++. 4,495 141 =10,297 6,566 
BFL, Det. Be... cccsee 3,826 271 = 11,158 6,616 
Sat., Dec. 4......+.. 2,085 28 3,398 2,002 
Total last week...... 28,136 .1,865 60,112 31,897 
Previous week ...... 19,922 1,097 53,448 23,849 
Weer GOP .ccocsecccs 28,174 2,923 60,659 31,897 
Two years ago...... 29,267 1,758 105,383 37,815 


Receipts at Chicago Stock Yards thus far this year 
to Dec. 4, with comparative totals: 





1925. 
Cattle 2,782,604 
Calves . 792,358 
Hogs 7,292,750 
Sheep 8,691,462 


Combined weekly hog receipts at eleven markets 
for week ending Dec. 4, with comparisons: 


Week. Year to date. 





Week ending Dec. 4.......... 630,000 24,496,000 
Previous week ....... . GOS,G00 - . . cessccic 
ee 729,000 27,870,000 
1924 . 1,188,000 34,975,000 
1923 . 2, 35,547,000 
1922 ... . 844,000 27,296,000 
SE Sales d kta tab ade wks 575,000 26,635,000 


Combined receipts at seven markets for the week 
ending Dec. 4, with comparisons: 
*Cattle. Hogs. Sheep. 
Week ending Dec. 4..... 231,000 554,000 237, 


Previous week ......... 210,000 440,000 178,000 
I ee ie 248,000 622,000 211,000 
WO a tae 5k 0d < See aawank 246,000 978,000 08, 000 
ME ie ditasksa ee etenne 242,000 821,000 207,000 
ERP ere oe 244, ,000 185,000 
Wo hidic death aslwebep 179,000 435,000 190,000 


Combined receipts at seven points for the year te 
Dec. 4, with comparisons: 








*Cattle. Hogs. Sheep. 
MR a re baie wees's 10,772,000 20,688,000 11,286,000 
DG aN keaseeaotewn 10,362,000 23,529,000 9,768,000 
PE cha keane cenees 10,480,000 28,597,000 10,289,000 
a 10,622,000 29,042,000 10,348, 
ME eae i0d0d cdeuye 10,417,000 21,766,000 9,551, 








*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 

Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 

















Average 

Number weight Prices—— 

received Ibs. Top. Average. 

PENNE WOME 6 cies taks res 179,200 236 $12.15 $11.90 
Previgus Week ..,.0rs0e% 150,562 232 12.00 11.60 
___ SE er 208,857 241 11.75 11.15 
DE 6c nwWi ba bop ny eee eeD 384,295 227 9.90 9,00 
| ae er oe 808,741 235 7.40 7.00 
BOE oo 6608s wean be anvadd 217,504 233 8.45 8.10 
WR 05h od ane 00 0es varinavs 186,896 223 7.75 6.80 
AV. 1OBU-1085 .....c.cee 260,000 232 $ 9.05 $ 8.60 





*Receipts and average weights for week ending 
Dec. 4, 1926, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
*Week ending Dec, 4....$10.60 $11.90 $ 6.05 $12.60 


Previous week .......... 10.10 =11.60 6.00 12,90 
By din digueewaiaee Waid 9.95 11.15 9.10 16.10 
SIN ison a:s dap ane aes oe 9.75 9.00 7.75 14385 
WR: “Fe beara vsvan édadis> 9.65 7.00 7.00 12.75 
BEE bh 1.0 bee e Nen be6 cies 9.70 8.10 7.30 14.45 
BEY Sic ha Xtaseeens botees 7.40 6.80 5.00 10.85 
Av. 1021-1925 ........4. $9.30 $ 8.40 $ 7.25 $13.80 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 


*Week ending Dec. 4..... 41,800 118,500 68,112 
Previous week .......... 48,211 97,114 46,514 
WORD! bb dcnedewedeevengees 44,258 143,198 54,613 
Ka rere 278,914 58,710 
BED. Sig viccewtesavencssone4 46,680 261,361 56,914 





*Saturday, Dec. 4, estimated. 


Chicago packers hog slaughters for the week end- 
ing Dec, 4, 1926. 





DO AE NE os 5 ob Fai di nda dncdecenteevetiaa 10,200 
ee BORER ERR CEE TE Cr eee 4,700 
i 6aF vevins 6 écvaddaghvencgtacattnoas 13,100 
PE So aw acta deg es sdidweneeeboeeneat 400 
I TIN inno nk 8b0 6 bkn me Sa dhe ¢ amen dee wed 8,900 
We ss is b's vend bu od beengadqonmeees 13,400 
ne ET eer rare yt 5,300 
We ee ID ss 5s'bis iaie se Canna bomen 9,100 
WE i FO a ia. So abs c eonitahiedncnetvayeds 7,300 
WE Ge ch ab a buins tietaee ctuburcesaneken 6,700 
Independent Packing C0............0eceeeeuee 6,700 
FORMA: PAGING 00) 6.6.6 occ osc c Ovevncewcsuss 4,900 
So” RS Brrr een 3,000 
CUMS, Sitka big 0h 0.0 o bsacda peGRe bsdsine ee ean 29,300 

WORN a ocinvcscadiecwscceeeteee iybecssaetvue 129,000 
PHOT WOO wesc tevsdviwscengtaaivenéewen 103,400 
1D25. ...cec0ss . .151,200 
1924... 291,500 
, ee rr ey Ober Tiers bi F 258,900 


(For Chicago livestock prices see page 47.) 
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Chi P ee M CHICAGO HOG PURCHASES. 
cago rrovision arkets Purchases of hogs by Chicago packers 
for the week ending Thursday, Dec. 9, WI 
Reported by THE NATIONAL PROVISIONER DAILY MARKET 1926, with comparisons, were as follows: 
Week Cor. 
SERVICE Prev. week, 
week. 1925. 
CASH PRICES. FUTURE PRICES. Armour & C0..........+. 5,822 14,887 Prime. wi 
Anglo-Amer, Prov. Co... 5,556 8,266 Good nat 
Based on Actual Carlot Trading, Thursday, Official Board of Trade Range of Prices. Swift & Co............-. 6,532 17,708 Medium 
December 9, 1926. G. H. Hammond Co..... 5,721 9,228 Heifers 
= SATURDAY, DECEMBER 4, 1926. Motwia & -Oiiscseccstcats 8,122 16,330 wt ars 
Green Meats. : Wilson & Co............ ra 10,633 11,241 ewe | oi 
Open. High. Low. Close. Boyd-Lunham Co : 5,423 5,470 Hind qu 
Regular Hams LARD— Western Pkg. & Prov. Co. 9,403 9,000 Fore qué 
z 8-10 Ibs. avg @20% Dec. 12.70 Roberts & Oake......... 7,707 6,100 
10-12 lbs. avg @20% Jan. .......12.52% Miller & Hart.'.... ic... 6,901 6,615 
12-14 lbs. avg @ 2014 TT A Sie Independent Packing Co. 6,419 2,395 Steer Le 
14-16 Ibs. avg.... @20% May .......12.40 Brennan Packing Co..... 4,535 6,175 Steer Le 
16-18 lbs. avg @22% Agar Packing Co........ 2,717 2,507 Steer Sh 
18-20 Ibs. avg @22% CLEAR BELLIES— omen ed - 
inne: ee WOGGE wvaddevicawwn pease 84,991 115,922 eer Lu 
Skinned Hams aM sa a 14.25 14.25 14.25 14.25 ee Steer Le 
14-16 lbs. avg @24% . Cow Lo 
16-18 lbs. avg 2. SHORT RIBS— Cow She 
18-20 Ibs. avg.. 23 on pm ” oie r Loi 
20-22 lbs. avg.. @21 —_. Sabine: eed ed 4 4 CHICAGO RETAIL FRESH na Ri 
22-24 lbs. avg @19% MAY 2.20005 3.85 85 3.65 3.65 Steer Ri 
oe a avg Sin MEATS. Cow Ri 
5-30 Ibs. avg 4 MONDAY, DECEMBER 6, 1926 Cow Ri 
Picnics— Sarees fe Spee 8, SNe. Beef. Cow . 
. oO 4 " , > a = . Steer 
Pe no ee eae oe a a No.1. No.2. No. 8. Steer R 
OS SEE EE I ae ERGY @14% Rib roast, heavy end.......... 25 22 12 Steer Cl 
10-12 Ibs. avg @14 Dec. ....... .... we ee 12.50ax Rib roast, light end........... 36 28 20 Steer ( 
SMEG BOE cso. -05 450s occ eee @isy% Jan. -.--... 12.60 12.60 2 12.37%ax  Uhuck roast ..........+0ss0s0. 22 18 14 Cow R 
2 > Boi vecctscevescsscovccssccee 13% Mar. |... ..12.32% 12.32% 2.35 12.32%, ake roand ‘ re 40 30 20 Cow Ct 
Bellies—(Square cut and seedless) eee 12.45-50 12.50 12.35ax Steaks, sirloin, first cu 82 22 Steer |] 
ME. Jc sh awh Uwans onted oa bee css @24 Steaks, rterhouse . 50 87 25 Medium 
OL Sie aa seed iar aa @23 CLEAR BELLIES— Seeabhe, fenk oe. 28 25 18 Brisket 
4 _ See eee | BO Ve ecced 14.25 14.25 14.12% 14.25 Beef stew, chuck.............. 20 3 12% oe 
a os Se ee es Corned briskets, boneless. ésacce ee Steer 
oe ae aa @20 SHORT RIBS— Corned plates ................. 16 12 10 Cow N 
EM Ms cad acksvdatnod eee ese das @19% Jan. 2 ae 13.45 13.45 18.25 18.25 Corned rumps, boneless........ 25 22 18 oad - 
4 2 an 
Pickled Meats. ST cshitese sche oon aiee 13.65n Lamb. Rolls 
Regular Hams— Strip 
Dee Mie oc es Ed @22% TUESDAY, DECEMBER 7, 1926. Good. Com seap P 
ina une wbae xbkieeeee 22 adyeartes sh cavsedecewsccesn: [ae 25 Sirloin 
ME ME coc Ga cack cence. ccc ee 29 Open. High. Low. Close. BORD esccrecvccccacovecscesces OO 30 Sirloin 
th Cnn .csdbhke tds ead od.ed> abe o 2344 @24 RD— GEIS  cccccccacsysacccccecouss GO 15 Sirloin 
SRS Fe ere ony Sea eee ES one 12.45ax Chops, shoulder . 2.2... 22202552 25 Beef ' 
EE, MR cenkaignccioiencwceacetace 24% 12.45 12.45 12°35 13. BT oax Chops, ribs and loin........... 50 80 Beef " 
ewccece cscs cove cces Rump 

“co ~ — ony 12.37%-40 12.40 12:37% © 13'30ax Mutton. ber 
18-20 IDB. BVZ.....-.+-- +++ 0seeeeeeeeees ; CLEAR BELLIES— Legs Sis cuiciab np eeeadae Siatewiks 26 a —— 

PC stcexstopieswssecsntenas DE cb an eadeoe neeades bead ev ee 
ae Ge. OG pare Pee 14.02% 14.10 14.02%  14.10b kien 16 . 

— exgeeit iad SHORT RIBS— Chops, rib and loin. . eecccesscne OS oe cating 
MEDS cone occa chnnssakeevads G33 ES ae cee 13.25n Pork. Heart: 
RS oes irks S<xbi pets cone se > Se e pues Stes 13.50ax Tongu 
NN ee es oe get a 20 Loins, whole, 8@10 avg...................25 @28 ‘Sweet 
I as Udw thas hiis kn pesss keen @19 Loins, whole, 10@12 avg. 25 @28 Ox-Ta 
EE) Ess doh Paw dain dpuceed sees ees oir? WEDNESDAY, DECEMBER 8, 1926. Loins, whole, 12@14 avg... 24 26 Fresh 
MR FG sone Atnebesbbsssecsoese 17 ius, whole, 14 and over............0.:+ 4 4 _— 

Open. High. Low. Close. PTT TLE CT TTT TELL T TTT alv' 

Picnice— = LARD—  erraiateracls ast ite a ath ahaa 38 Kidne 

4 Ibs. y TITILTTT TTT T Tr eccccccee 

$8 Ibs. one Dec, ....... 12.40 12.40 12.40 12.40b | aeed ME aiscnsiosisaVeqsceuvisseavescn are 24 

8-10 Ibs. @l + 2.37% 12.45 12.35 = cndatasie shes Seen a engin dock ened ts 14 ‘Choic: 
-12 Ibs. 12 — Se os “Te cyt j ard, unrendered..........-.seseeseeee 

er feg Giz = May 30 12.37% 12.30 2 4 «= eS ee 1g pt 

Bellies—(square cut and seedless) CLEAR BELLIES— Veal. Medit 
G- B MDS. AVE... 22... ceseecscccecsecacs @23 aE ene eee on 14.15b IID Visa's bene sc cog neers Gineasescces 26 28 
B-10 IDS. AVE....... cece cece ee eeee cence p22 PUES, ckncncesb cen bese kinhsssueateai ee 
BB-2Z IDE. AVE. 20 vcccscccces Corevececese )21 SHORT RIBS— BN 3 db 6V6 Ghee wecche -22 24 Brain 
i PSC n bb eeichabases'ss'éebeceees @20% J ee 14 18 
gS See aa re eer en +80 Oe rset sie panes 18.250 Shoulders 12 24 er 
NES cai aia ae odes @19% May ........... soe tees 13.50ax Cutlets ‘ 40 . 

Rib and loin chops...............s00ssecee 35 
Dry Salt Meats. THURSDAY, DECEMBER 9, 1926 “ 
a a short clears, ya skh Gea sivecetsen’ « @13 oe . _—_," Butchers’ Offal Mae 

xtra short ribs, 35/45..............s006- @13 i ‘ d, 

OE eS 5 er ear ees @10% LARD— eae ies ae: a gear seen ee sartoreniniansewnbes ecg $ 3 Steal 

MN NN OARS ooo. bid pewssusevsoncoe @11 Ben 100’ ibe 50 M ; 
SE Cas os aN eedcdue wens hécedackocae @10% Se ee goss 12.40b Calf ukios Sy Dysplasia debit teas ada 15 ‘Choi 
Pee 0553 12.45 12.37% 12.40 8 eecccecce Cccccccccccesceceose Medi 
Fat Backs— Mar 12'35n Ki See ORR EHCRASHN CAE NS EN Sb dSWdghesa Kaede 13 Lam 
NE nS 55 Seb Sw cwhat ows sesuuad @Uu% May 22.222 11240 12.40 12.35 12.37% SD. bvié-b whi. op06 9000 6 sue 00050000060 e005 12 Lam 
i i chia basin Nabe cdeewonsee.e @11% Lam 
EY ce waiaess tine wowses nese eat @12% CLEAR BELLIES— 
18 ‘ 9 
2 > SRRAeeencemes © - ar geeeaeeeees see nese Con are | 
SE Sy Mes vce obnsceseceunéeeass © @l14 Bbls. Sacks. = 
i MSCs es sath he ods anwar ss bores @14% 3 Nitrite of Soda, 1. c. 1. Chicago........ 9% Hee 
ape cee. 13.25n ee refined saltpetre, gran., 1. c. 1.... 6% 6% Ligt 
13.50 13.45 13.45 & 
@18 GEE pda badbeua ews poueethas oan es'asde'e 8 ik Hea 
@l7 Double refined nitrate of soda, f. o. b. Lig! 
@10% 4 ss a, es ec waicolns 3% 3% Mut 
Sie FRIDAY, DECEMBER 10, 1926. Less than carloads, granulated......... 4% 4 we 
145 ” ei RMN 4 ceed Sian ci hn bb ocd wd Son 5% 5 
oun seit Open. High. Low. Close. Kegs, 100@200 ibs... 1c more. e = 
@13% 5 ? Boric acid, in carloads, powdered, in bbls. 9 8% 
12.22% 12.22% 12.22% Crystal to powdered, in bbls., in 5-ton 
12.35 12.20 12.22%ax 
12.20ax ee Se er ee ep ET Tere. 9% 9% Dre 
12, 32% 12. 1714-20 12.20 In bbls. in less than 5-ton lots......... 9% 10 Por 
12.35 2.30 12.30ax Borax, carloads, powdered, in bbls........ 5 4% ue 
In ton lots, gran. or powdered, in bbls. 5% 5 Cal 
RS voy ceakes eed ste 14.00ax - Salt— = 
SHORT RIBS— Granulated, car lots, per ton, f.o.b. Chicago Sp 
J 13.25 DIED Aanticsdenedeewadwedaicachs sab canesodanua $7.60 - 
ee sihiiaks ae 3.25ax ” a a 
May LLL BLS .3G |RSS Mesilum, car lots, ‘per ton, f.0.b. Chicago, i 
Rock, car lots, per ton, f.o.b. Chicago........ 8.30 Ta 
Sugar— Ne 
H. G. S Me = 
° ° ° Raw sugar, 96 basis...........cccseceses @5.15 Sli 
4 2 . Second sugar, 90 basis.................. @4% Bl 
Packing House White Paint Syrup, testing 63 and 65 combined sucrose oe e 
° RI MNO 0's I dle ycwasinns desdesodes @. Li 
Ha y G. Sargent Paint Co. Standard granulated f.o.b. refiners (2%).. @6.40 Bi 
502 Mass. Ave., INDIANAPOLIS, IND. Packers’ curing sugar, bags, f.o.b. Re- Z 
OTs Es 50550 skeetneWabswetes anes 4 5.60@5.75 Sst 
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CHICAGO MARKE nar amepenap ope 
TS RICES Highest — natural color anima) fat mar- 
9, Lape bes 1 Ib. cartons, rolls or prints, @23 
ORO. cc cc cecrccccccccceccccncsee 3 
S$? WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. White animal fat margarine in 1 lb. car- 
nk Carcass Beef. on Hg A cen oie og “9 2 wencouin, {bh ane tok ce, One 
oun , . 
of” Week ending, Cor. week, Comutey ie cone —- = how et pod (30 and 60 ve — packed Tbe. 
387 Dee. 11. 1925. Country style sausage, smoked............ @26 mall ; ‘ on = Ib. Pra Y os 
, Prime native steers......... 19 @20 1 1 sausage, fresh.........sesseeeeeeees 17 astry oleomargarine, 60-lb. tubs, f.o 3 
“~ Good native steers 16 Sis 7. 33 Frankfurts in "pork COMIRGB. ccc cvesvaceccas or GEES: occ cnccccccscaucewasetnsacancses tees @15 
98 Medium steers. . ..14 @16 12 @16 Frankfurts in sheep casings...... eeescasece 23 
~ Heifers, good ‘13 @18 13 @20 Bologna in beef bungs, choice.............. 17% DRY SALT MEATS. 
41 ES ot a's le diate ues Su\aaw oaiee 9 @12 7 @12 Bologna in cloth, paraffined, choice........ 16 Extra short clears @13 
70 Hind quarters, choice........ @24 @29 Boteta tu Seat goon yg ae seeeecevere 4 Weta -aithek MBG, cies ace sh ckcseccan de w 3 
> ; TS RE ‘ z os , 
os pe Soe care ‘Cut @l6 @18 ion — in beef sounds bapevenenksesus 12 as Ra nS RAVE res nese pe sé Sis Ya 
Ss. DIR back Gar Uhdoubus an chs vnie 6 ¥teess 15 SR Ser 
. Clear bellies, 18@20 Ibs.............+.++- @lj7 
; F nN : New England luncheon speciaity.......... 80 + ° 
Greet Tatas tes 3c Oe Gsi ‘Liberty luncheon specialty........0..0+.... - ° Sie eee ee 
“a ant ie @36 @54 bat luncheon specialty..............00 @lj Rib bellies, 25@30 lbs..............0005. @15% 
Steer Short Loins, No. 2...: 33 @43 gle lla eet eld tela tse 24 Fat backs, 104 @uU% 
o “poe = thine) hekeae )23 @27 Polish proce 7 eee ener eee eereeseeeneeenees “4 Fat backs, 201 giak 
¥ teer n Ends, No. 2...... 22 @26 "Sab ga i, al RRS a i i aia Sey ‘at backs, 14 eee @ 
~ OS OOP a OR 016 @1T MO cect cre csccccccce vec ewecseccecccsece @l7 Regular plates See. ae @10% 
Cow Short Loins............. @25 20 DRY WEES ood chccuse devel veh isincsins tavees te @ll 
Cow Loin Ends (hips)...+.+.. 16 @is SAVSAGS. 
Steer Ribs, No. 1............ @21 on: eee. en. ee nop NS WHOLESALE SMOKED MEATS 
Bieer Bibs, ~ 2 He tead othe Raine hy oe @26 Cervelat, new condition, in beef middles.. Regular hams, fancy, 14@16 Ib..........-+ @31 
ae Ribs Sa Rebtel ( oe eu Thuringer CPO fas covabove dade vaxne SS ee get 6G G16 tb Jatvuhenae a1% 
tig aaah cy ke y EET 0 Va Se'ea' pak eecaah Gaeew ns Standar ew ms, Beccececes 
Cow Ribs, No. 3.........++. @l1 @10 Holsteiner .......... Plemton; COBB UDG. 6. sssecccccccccsensecesive 20% 
3. cme cae a ong ata = @is% B. C. Salami, choice........0 000... ....0. Standard bacon, 4@8 Ibs............e0e+. 29% @30% 
Steer Chuck Masa 14 @ Milano Salaini, choice in hog bungs........ Standard bacon, 10@12 Ibs......-...+++0+- @30% 
Se wae eg @ @l4 B. C. Salami, new condition...........+-- Standard bacon, 12@14 lbs...........+.+++ $30 
, eae b eonte INO, Sevecesees — @13 Frisses, choice; in hog middles............ Standard bacon, strips, 6@7 Ibs........... @30% 
Cow Chucks. LEER. 11% @° ne ay Salami .......s.seeeeee eee ees Cooked hams, choice, skin on, surplus fat ou 
gn A a pti, oun” Mortadelie, new condition ..............5 cooked ‘hams, ‘choice, skinned, surplus fat 
Briskets, No. 1...........++. @15 a: wa peeme emer st sen eS eset cores © QOD OE nec e cece cence cen enncereeesecceneess 
Briskets, No, 200000000000.01 @iz Se Vaghen tee ee Cooked “hams, “Shoice, ‘skinless, ‘surpius fat 
miner Naval Meds. ccccccc. @ 8% > tan gtian iim Rt Mae hae Tae er PE as RMR. Ay Tes iakageen eta OER 
Cow: Navel Bindo..0.1000001 @ si é 3% SAUSAGE IN OIL. Cooked ‘picnics, skin on; surplus fat of:.- 35 
‘ore BUR. cess cor csceioces 8 6% ~=s@iBBol le 
Hind Shamlks..000.0.0.0000.0 @ 1% a. Small ath --y~ giaaethirs aeRO Cooked Tolm rll, smoked. ...+.+.+++++++0+. 
wea vecessereseseeseecee rge tins, DOO CRRES. cc ccc ccctecsccocccvcces 8.00 MAL OILS 
Strip Loins, No. 1, boneless. 43 50 Frankfurt style cameage. in sheep casings— ANI 6 
Strib oo Fag :° tee eeeeees 4 M4 —— tins, - to crate...... ° a Gk ace hue da’e's'C ds 8 Prime lard ll. ....ccccccccccccscccccveces 15% 1B% 
. lo De sseecccees ge to crate. eeeccerscecsccecesese eee Extra winter strained....-...-+--+++ee++ 
| ol oo a a oe . =a atyle sausage in pork casings— Hixtra lard oll. --.....sescssvsssesesesrens 114912 
, fe Pee MONE: Se carccs ke bedeessacecebs x ie cM dhs wig decap hn eusd eeinba 
Sirloin Butts, No. 3......... 15 @15 Large tins, 1 to crate.................0. cneviee M8 GME Wid ean saad cask vagasnadooteess 9%4@10 
Beef Tenderloins, No. 1..... 65 70 _ Smoked link sausage in pork casings— No. 2 lard Oll..... cc cece cececccccceeneees 94%@ 9% 
Beef Tenderloins, No. 2..... 60 65 eS ee errr rrr rrr Pure neatsfoot ofl... .....-.-ceeeeeeeeeeeens Bei 
— Ps hoes 9548 cen eee - “4 Large tins, 1 to crate............... eeesvcene 8. Extra — * paged Setbecedursocenens rs Te 
a OAKS... .- eee eee eens No, 1 neatsfoot ofl. ........-.ceseeeeeeeees 
Shoulder Clods.........s...:. 15 15 SAUSAGE MATERIALS. Raattaad WI css ces tvanstcs ont eaees 914 @10 
Hanging Tenderloins. . 10 10 Spaniat” P nag Ry grsesvih ee heshs te 2% LARD (U ) 
NEB. we scscccscces A R nrefined 
Beef ‘Products. Extra lean pork trimmings................ 20 ‘ F 
Brains (per 1b.) ..10 12 9%@10% 7 —. Vinee ecu envnone® sogeeme Prime, steam, _= terces........+seeeere b treed 
Corer neccesesecacceseseees ’ cack dig te ei ehdiae bus said S cndins iat, th to 4 
bm dad 13 < aan [SL An 4 gg a a ae i a Co USAR © YM WE ad inv sovecostaccdostpeeteeauens @ 18.50 
‘Sweetbreads .. Bi 38 35 a —— bull meat (heavy)......... 11a Neutral” ‘ard FE Re ER NAL TROT RR 17.25 
Ox-Tail, per ib....... ee 12 tt meless DapvaneVa hoe vies sss e's Seees 
Fresh Tripe, plain........... ais 4 _ beet trang tte e eee e eee eeeeeeees LARD (Refined). 
Fresh Tripe, H. C.......-.-- @ 6% 6% Beef h Gp Nice pp ep NS ERAN ET PIERS Pure lard, kettle rendered, per lb. loose... 13,00 
ideas asso irate tne 10 "@id% oegio Beef omnis ( a 000 bs. sbascte ce hintt sine tens | CHETOOS. 0... oe eccecccecveres ° Le} 
lp POE We wececeevvece canner cows, . and up.........-. @7% Compound .. ee eeereseseseeosesese eeeeeseee . 
eal Dr. cutters, 400 Ibs and up...............+. 
be Dr. bolognt balls, 500-700 lbs... 2. OLEO OIL AND STEARINE 
‘Ciiaiee CAPORED. .» -..+++ 5020s 2 @ 18 @2 = Beef tripe ........ 2. sess seeeveecsceseenes 4% Oleo ofl, extra.......... datateke seveeees + 110% @10 
‘Good foe meme, So 87S > rss eevee = oo 14 @ir =“ Oured pork tongues (can, trim:)......02... 17% Chae WR Tee cn ct chy ieveneessnins 10° @10 
Eee) 016 # pms #88 She ORie (These are prices to wholesalers, on material packed Prime No. 1 ‘oleo WR le vat alecien snared 9 10 
3, “Seabee - oi3 | a4 in new slack barrels for shipment.) ™ Prime No. 2 ole0 Oil........+eeeseeeee coeee D He 
‘Medium Bake. 220000000200 No. 8 oleo oll....... APO T er ee 19 @9 
Veal Products. SAUSAGE CASINGS. Prime oleo stearine, edibie...........-.0.:+ 9%@ 9% 
‘ (F. 0. B. CHICAGO.) 
ins, Becvcochabeceveets 11 12 13 L 
—_ diced cabs ca tee 50 b+ 58 $3 ~~ “spe domestic, 180 sets per tierce, TALLOWS AND GREASES 
WOM TROGIR os as cc.ob scicaca ts @41 BT @40 «DEF Set. ee eee eee ee tence ete e eee ee @ .21 Edible tallow, under 2% aeid, 45 titre..... 8 8 
apie aes dase) ai Beet rounds, domestic, 140 sets per tierce, cane Be Bg POP wg i on bs 4 
PK cRaGAWRAEEPEA s 04h pease beuss .28 0. ow, ° 
Choi b canes 526 31 Beet rounds, export, 225 sets per tierce, a No. 2 tallow, basis 40% f.f.a., 40 titre.... 5% 5] 
ee eee ete +. o* ry EE RR EE AAT TOLLE POET PBS @ .28 Choice white grease, max. 4% acid, loose, ¥ . 
a “ . Oe Beef middies, 110 sets, per tierce, per set. @1.30 CHICAGO «1. se eereerereeeces he 
a mel ee: $3 _ Beef bungs, No. 1, 400 pieces per tierce, n B- White grease, max. 5% a : & 
. NG En ood s p.cwheetbosetcacaencewsts @ .21 ellow grease, 5 ee 
‘Choice Fores. ye ~ Beef bungs, No. 2, 400 pieces per tierce, ne Brown grease, 40 f..8........ssseccseeeers He 
ag UMNO foc craViwsn tence eka absedh uns 4 
— tom per | 4 perf 4 Beef weasands, No. 1, per piece.......... é 10 VEGETABLE OILS. 
m' MEUCK, CACN.......>- @ 25 Beef weasands, No. 2, per piece......... 05 crud eins: done olin tanks f.¢.b. Val- 
Lamb Kidneys, per Ib.......- @25 @ Best bladders, small, per deaun........-. a ley points, nom., prompt 6%@ 6% 
eef bl ers, medium, per dozen........ 1. 5 ee ew eeee on a Maca | 
Mutton. Beef bladders, large, per doz........... @2.25 bdo S, in bbe, c.a.f. Chicago. 11 1 a 
Mipkey GhOOD ... ss ccs csbeeas 8 @13 Hog casings, medium, per bdl. 100 yds... @2.40 F areege k, 50% f'f.a basis, £.0.b. mills... 1 1 
EE BE sis s ss enna wet'ece 14 @16 Hog casings, narrow, per lb. f.0.8........ @3.00 Cure ot, A Bag eta © ctaatinorete : 7 
Heavy Saddles...........-... @12 @16 Hog middles, without cap, per set........ @ .16 Soya bean oil, selier’s tanks, £.0.b. coast... “9 9% 
na — hee dnevcess o¥aeh pr $33 es — on ag BOG Obie cs ccvesse s ¢ 4 Cocoanut oil, seller's tank, f.0.b. coast.... 7%@ 7 
Heavy Fores................. Oe. WN, GUNN xh dasic der seedvenneued ‘ saan aoc “1 
a, = CARRE DAR dim ad won $i py =e ——, — a err @ 4 Refined in bbls. 1» Coaef., Chi cage, ae 
Oe AES ee et SROE, WIOUEEs oy aierssscccsscceneds . 
Mathie’ THAN. 5. .< ceases se @15 15 Hog bungs, small prime...0.0.0.0.0.000. 11 @ 2 FERTILIZERS. . deat 
Mutton Stew.............00. @ll @12 Og DUNZS, MATTOW..... 22... eee ee eeveees , Blood, unground and ground............ sé > 
Sheep Tongues, each......... @13 18 Hog stomachs, per piece...........s++e0+ @ .08 Hoofmeal sosecey eats ssiszesttscnena ts’ by bn 
Ps beta sie G ‘ Bs inpdce bata ; 
Sheep Meats, cack @10 - ne VINEGAR PICKLED PRODUCTS ae } ror pane om pees PRE 27 2.85 
g gular tripe, It, DDL... eee e eee ee neon Crushed and unground tankage .......... 2.50@ 2. 
Fresh Pork, Etc Honeycomb tripe, 200-Ib. bbi...............20. #1600 Selene anat MUM WOR Witets, woe sca "00@33.00 
Sak tame Onis ths, cca os = 2 OE Se sree, wee ee Wes es nrens 18.00 Ground steam bone per tom. ...+..++++++. gocae. 08 
. i 8. iZ..2 Dan or’ ‘eet Malis: | MIRNEs s vSicdcsuwns covductaseedes 3 Unground steam bone per ton.......-..++ s . 
Hams ........s ee ceeeeeeees 23 @24 @22 Pork tongues, 200-Ib. Dbl..........eseceeeeseee 63.00 d bone tankage Rd a bs 14. 17.00 
Bellies ....+.2.cesssceeeeess ex @28 = Lamb tongues, long cut, 200-18, BbI.. 2-0... 0. be I a speeyetioees iets 
Meinceh: shes eS ee 18 16 7 Lamb tongues, short cut, 200-lb. bbl....... -- 51.00 HORNS, HOOFS AND BONES. 
Tenderloins ssssrss esses: ae 8 sp © BARRELED PORK AND BEEP. x, 1 norne, 15 Jb. average por tn....$185.00Q200.00 
ED EES wovinc che vanece bus @lji 16 17 ems POKK, TEgUlar. ..... ss ccccsccscccccecs 5 » . ¢ 
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| SNE re 15 16 17 y back por 0 PleCES.... +. eee ae | Ge Ohi hed deed . y 
BORE Sc iveccvivektecnea 21 @22 19 am Clear ‘back pork, ‘49 to 50 pleces..........- = oc ile haan ams eae ope 70. 75.00 
BE. Gib et os i os vas eanceayewe 15 16 ear plate pork, 0 PIECEB.. «eee e eee . Ot Se eee nthe gc res F ' 
Os Gs sn ceucecoensee 16 @17 @ Clear plate pork, 25 to 35 pieces........... 60 ee eer eke ees ye 
Neck AIS RA per @ 6 cesta ig seusenes LIRTGE asks canaens tae 33.00 iioavy tte » MS eaarse, ae 55.00 
We ccs cee acue oud @12 @i2 BE ca vintietubieapibohsinessseenves 5 Yades Fade. ee 45, 
i A rea SIE 9 9 RMONEOME finn ved ud ccandlc tis calcve sis ae 22.50 i WS elon CN ate a nated soe es” a 
~~ th o- « il al ada a u $3 > # Extra plate beef, 200 lb. bbis............. fg FE yor 
od yao sereeceecosese 8 @ . ‘ , SOCT ERAGE. Buttock bones .........seseseeees opkgel ae 60.00 
pao fae up alba Wich 2 $ 5% @ ad Oh Note—These quotations appt te No. 1 
magnesia seshb arse pees $5 tees whlch must be assorted, fr ereene ae 
TE oe ESN @ 9 “ea cracks, hard and clean, Calterm as to cut weight. 
ea ees Tieereess 8 9 eli Packed in double bags an and carload lots. 
RRL ENE Se Te ote Dare e8 = on unselected stock will be found in “Pac 
CO) See ee ee es @ @ By-Products Markets’’ reports on another page. 
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Christmas Meat Windows 


‘A Good Display Will Do Much to 
Attract Holiday Trade. 

Nearly every merchant-——no matter 
what his line—puts in special window 
displays for the Christmas season. 

It used to be thought that meat did 
not lend itself to window display pur- 
poses, and that an attractive Christ- 
mas window could not be made up 
with it. “What’s the use?”, the old- 
time butcher said, “meat is just meat, 
anyway.” 

Now, however, it is known that a 
most attractive display can be put in 
by using meat. And what is more 
important, retailers everywhere are 
coming more and more to realize 
that a good window display is one of 
their best advertisements! 

Read this article, written for THE 
NATIONAL PROVISIONER. It will give 
you some good ideas to use in trim- 
ming your own window. 


Yuletide Meat Displays 
By R. W. Morton. 


Christmas, perhaps better than any 
other season of the year offers the retail 
meat dealer an opportunity to dress up 
his display windows attractively, and in a 
manner that will make people stop and 
look at them. 

The abundance of green material used 
generally at this time of year, such as 
holly, mistletoe, evergreen trees, etc., 
makes possible a pleasing variation in dec- 
oration. Liberal use of these will help 
to make the window have a “Christmasy” 
look. 

How One Dealer Does It. 


One dealer made up a window some- 
what along the following lines: Along 
the front of the window he placed a row 
of dressed turkeys on their backs, with 
the necks turned under. Over these at in- 
tervals wert placed sprigs of holly. Two 
large barrel hoops, which had been cov- 
ered with green tissue paper, were placed 
behind the row of turkeys, about equally 
distant from the sides of the window. 

One of these was filled with snow-white 
eggs, while the other contained large, yel- 
low grape fruit. Between the two hoops 
stood a small decorated Christmas tree. 
The rest of the space in the window was 
filled with meats and poultry, decorated 
with celery, holly, etc. 

A very attractive window can be built 
around the idea that is growing in popu- 
larity each year—that of giving hams or 
bacen as Christmas gifts. A window full 
ef these popular products, wrapped in 
special holly paper and topped with a sign 
suggesting them as Christmas gifts, will 
make a very good appearance. A border 
of holly or small evergreen branches 
around the edge of the window will add 
te its apearance. This display can also 


be installed by the retailer who does not 
have refrigerated windows. 


Using Beef in the Window. 


Beef lends itself especially well to a 
Christmas meat window display, as many 
people prefer this meat for their Christ- 
mas dinner. It can be combined either in 
cuts, quarters or sides, with red ribbon, 
holly wreaths, etc., into a most attractive 
sort of window. 


Lard, either in pails or tubs, also adapts 
itself very well to use in a window display. 
One enterprising dealer put a large tub 
of, lard in his window, tipped up so the 
top of it was visible from the sidewalk. 
On the white surface of the lard the 
words “Merry Christmas” were spelled 
out with cranberries, the contrast between 
the white of the lard and the red of the 
cranberries being most effective. 

A more elaborate kind of moving dis- 
play was set up one Christmas by a dealer 
in a large city. He filled the back of the 
window with sausage of various kinds. It 
hung from hooks and boards, and twined 
in and out so thickly as to form what ap- 
peared to be a solid background. 

In the center of the window was placed 
a butchers’ chopping block. Standing be- 
side it was a life-sized figure of Santa 
Claus, holding a cleaver in his right hand. 
His left hand held a pork loin which he 
was supposed to be breaking up into 
chops. 

A concealed electric motor caused the 
right arm and the cleaver to rise and fall 
continuously, as though cutting off a chop. 
The chop was partly severed from the loin, 





Tell ’Em How to Do It! 


Here is something your cus- 
tomers will “eat up,” Mr. Retail- 
er! 


Very few people know the 
proper way to carve meat at the 
table. A series of two articles 
tells how in plain language and 
shows how by means of pic- 
tures. Every housewife will be 
glad to read it—and so will her 
husband. 


These two articles have been 
combined and reprinted. They 
may be had in quantities at cost, 
with your name on them, if you 
desire. 


Order a supply to distribute 


to your trade. Use the coupon 
below. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago. 

Please send me.......... reprints of 
your article on “Meat Carving.” These 
are to be billed me at cost. Put my 
name on them, as follows: 











and the cleaver was not permitted to come 
down far enough to cut it clear off. Fur- 
ther movement was secured by having the 
figure turn its head and roll its eyes be- 
fore the cleaver came down each time. 
Sausage for Christmas Breakfast. 

Sausage for breakfast on Christmas 
morning was the feature of one dealer’s 
display. “The children will eat a goo 
breakfast on Christmas if you use "s 
sauSage,” said a sign, recognizing the diffi- 
culty of getting the youngsters to eat on 
that morning on account of their excite- 
ment. 

One dealer put in a window that re- 
flected the Christmas spirit, built along 
the following lines: 

Across the back of, the window he placed 
three wooden pieces, thick enough to bear 
considerable weight, and spaced some 18 
inches apart. From the top one he hung 
a row of plump, dressed turkeys, decor- 
ated with sprigs of holly. 

A Good Christmas Window. 


From the middle piece he hung a row 
of hams wrapped in holly paper. The cen- 
ter of this cross bar was occupied by a 
large red wreath, while at each end hung 
a plump lamb carcass. 

The bottom bar supported other poul- 
try, with a basket of fruit at each end. 
Each row was liberally decorated with 
holly and other green material. 

The floor of the window was featured 
by a row of pork loins in the center, ex- 
tending from the window to the back. 
this was set off on each side by a row of 
celery. 

The rest of the space was filled by 
meats and poultry, while fresh vegetables 
here and there helped the effect. At each 
corner of the window, near the back, was 
placed a large beef round. Above each 
was hung a big, red paper Christmas bell. 

An important thing to remember is to 
use plenty of green material, and to make 
contrasts by placing light colored meats, 
such as veal and pork, next to dark 
meats, such as beef, liver, etc., so that 
they will “stand out” distinctly from each 


other. 
RE ne 
NEWS OF THE RETAILERS. 
Wiseman & Weber have purchased the 





meat business of J. T. Bailey, Rogue 
River, Ore. 

C. E. Presnell has sold his butcher 
shop in Daykin, Neb., to J. W. Drake & 


Son. 


C. F. Campbell has sold his Cash Mar- 
ket in Oakley, Kans., to E. C. Grover. 

A. E. Bane is reported to have sold his 
meat market in Seattle, Wash., to F. T. 
Hansman. 

The Economy Market, Hood River, 
Ore., has decreased its capital stock to 
$5,000. 

The meat market of G. Paschall in Car- 
ver, Ore., has been burned. 

The meat market of E. J. Ward in 
Prosser, Wash., has been damaged by fire. 

A. L. Quick has engaged in business at 
514 Williams avenue, Portland, Ore., as 
East Side Cash Market. 

The Huston Meat Market, The Dalles, 
Ore., has increased its capital stock te 
$40,000. 

W. R. Johnson has purchased the inter- 
est of A. S. Hunt in the meat business of 
Hunt & Barney, Vale, Ore. 

J. R. Bell and W. L. Edwards have pur- 
chased the East Side Market at Haigler, 
Neb. 
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Meet the Meat Man 


Here’s where he tells you things that 
will help you to make more money. 








Hams and Bacon for Christmas 
Cassidy Shows O’Toole How He Can 
Boost Holiday Trade on These Products. 


By John C. Cutting, Director, Department of 
Retail Merchandising, Institute of 
American Meat Packers. 


The proprietor gf O’Toole’s Fancy 
Meat Market peered over his spectacles 
for a moment. He thought he glimpsed 
a familiar figure on the outside looking at 
his windows. 

“Hello, Mr. O’Toole,” called Cassidy, 
as he entered the store. “’Tis merry 
Christmas greetings I bring you.” 

“Thank you, Dennis,” replied the big 
Celt, “but you can tie the rest of that 
stuff outside. ’Tis early yet.” 

“Early, me eye,” chortled the packer 
salesman. “Didn’t Dickens in his ‘Christ- 
mas Carol’ chirp that ‘Christmas was just 
around the corner?’” 

“I don’t know who the dickens it was,” 
answered O’Toole, “but let’s have done 
with it, and besides, what’s on your mind 
except that hard-boiled hat?” 

A Cashable Idea. 


“Tdeas!” replied Cassidy. “’Tis a foine 
morning for ideas, and this one I bring 
will compel you to buy a dozen more 
cash registers and hire a flock of cops to 
preserve order in your store.” 

“Sure, now, Dennis, it’s dreamin’ you 
are. You can’t be awake.” O’Toole was 
skeptical, but patient. 

“Listen, Mike,” said Cassidy, “you think 
the only holiday of the whole year is the 
17th of March. Tell me, you big Harp, 
what is the 25th of December?” 

“A week before New Year’s Day,” an- 
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swered the “hemstitcher of hamburger.” 

“You fooled me,” laughed Cassidy. “I 
thought you would crack that it was a 
month after Thanksgiving.” 

“Did you mention ‘ideas?’” asked 
O’Toole. “And listen,” he went on, “can 
you put them in few words?” 

Getting Christmas Trade. 

“Hams and bacon for useful Christmas 
gifts!” 

“Well—er—the 
stumbled O’Toole, 
to use more words.” 

“All right! Clear those cobwebs from 
your noodle and I'll begin,’ answered 
Cassidy. 

“Christmas we give gifts, don’t we?” 
asked Cassidy. “You get neckties you 
can’t wear,” he continued without waiting 
for an answer. “You get gloves that are 
too small, and cigars you wouldn’t dare 
smoke, and—” 

“Listen, Dennis,” cut in O’Toole, “you 
know I’m running a meat market.” 

“Sure, an’ I’m comin’ to that part,” an- 
swered the salesman. “Why not tell your 
trade about the idea of giving hams and 
bacon to their friends for Christmas? ’Tis 
the popular custom, Michael, this hams- 
and-bacon for Yuletide.” 

They Wouldn’t Fit in a Stocking. 

“Faith, an’ how could a body stuff a 
whole ham in a Santa Claus stocking?” 
O’Toole’s parents were born in Dublin, 
but later moved to Missouri. 

“Sure, an’ I really think you believe in 
fairies,” replied Cassidy. “A tough time 
people would have if their gifts were lim- 
ited to the capacity of their stockings.” 

“Tell me more, Dennis,” answered 
O’Toole. 

“It would be hard to find anything more 
appreciated by a hard-working man than 
to receive a nice ham done up in Christ- 


matter is, Dennis,” 
“IT guess you'll have 
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“HAMS AND BACON FOR CHRISTMAS GIFTS,” SAID CASSIDY. 
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masy-looking paper. They’re very eco- 
nomical gifts, too,” added Cassidy. “Y’ 
know, Michael, hams and bacon should 
really be on hand for the holiday season. 
They’re as necessary as candles at a 


wake.” 
“I think your suggestions are good, 
Dennis,” said O’Toole. “Of course, it’s 


a bit novel,” added the proprietor, “and 

“But it’s mighty practical,” interrupted 
the salesman. “If a thing is practical, I’m 
for givin’ it a try.”. 

“Who’s buying these hams and bacon?” 
asked O’Toole. 

Put in Special Window Display. 

“I’m sellin’ ’em to you,” said Cassidy. 
“You leave it to me, Michael, old topper, 
an’ I'll have the boys of the ‘window trim’ 
crew up in the morning and your windows 
will look as if Santa Claus had moved in.” 
Cassidy moved toward the door. 

“Sure, now, Dennis, when you're in here, 
I never get an even break on the talk.” 
O’Toole was half-joking. 

“Remember, big boy, the idea is ‘Hams 
and Bacon for Useful Christmas Gifts.’” 

The door slammed, while Cassidy smil- 
ed on the outside, and O’Toole sighed on 
the inside. 

Another Cassidy-O'Toole story will appear 
in an early issue of THE NATIONAL PRO- 


VISIONER. 
rs 
NEWS OF THE RETAILERS. 


A new meat market has been opened at 
61 Victory boulevard, Tomkinsville, N. Y., 
by Louis Seymans. 

P. Hendricksen has opened a new meat 
market in the Economy Store in Peta- 
luma, Calif. 

A new meat market has been opened at 
2113 W. Washington street, Indianapolis, 
Ind., by George Gibbons. 

A second meat market and grocery has 
been established in Madison, Ind., by the 
Bee Hive Company. The new store is 
located at Third and Washington streets. 

G. C. Baxter has added a meat depart- 
ment to his grocery store in Danville, Ky. 

A new meat market and grocery has 
been opened in Pikeville, Ky., by Hatton 
Mullins. 

The Roberts & Cooper meat market in 
Pierce, Colo., has been sold to I. M. Dun- 
can. 

A new meat market has been opened 
in Markville, Minn., by Fred Cooper. 

A new meat market, known as the City 
Grocery, has been opened in Ft. Stock- 
ton, Tex., by Franklin Stephenson. 

Henrietta Meat Market in Richmond, 
Mo., has been sold by B. Hall to Brown 
& Miller. 

A new meat market and grocery has 
been opened in Unionville, Mo., by T. S. 
Moler, Jesse Davis and Kenneth Johnson. 

W. R. English has sold his meat market 
in Crockett, Tex., to G. M. Wilson. 

Claus Anderson has sold his Broadway 
Meat Market No. 2, located at 1122 Broad- 
way, Rockford, Ill., to Algot A. Carlson. 

Frank J. Thomas has sold his ee 
Meat Market in Greencastle, Ind., to C. E 
Jones. 

M. C. Blohm has engaged in the meat 
and grocery business in Charleston, Ore. 

F. H. Stickney has sold his interest in 
the Lowell Market, Eugene, Ore., to Ben 
Perlich. 
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New York Section — 


G. A. Handley, district superintendent 
of the Cudahy Packing Company, is in 
Chicago this week. 


Judge J. D. Cooney, legal department, 
Wilson & Company, Chicago, was a visitor 
to the city this week. 


John G. Agar, of ‘thee Agar Packing & 
Provision Co., Chicago, was a visitor to 
New York this week. 

Allen Mackenzie, superintendent of the 
motive power department, Armour and 
Company, Chicago, was in New York dur- 
ing the week. 

Samuel Strauss, a retired retail meat 
dealer, has been temporary meat grader 
for the U. S. Department of Agriculture 
for the last thirty days. 

G. M. Foster, vice-president of John 
Morrell & Company, Ottumwa, Iowa, was 
in town this week. Mr. Foster, with his 
young son, is visiting the Southern and 
Eastern branches of the company. 


F. C. Rogers of Philadelphia and New 
York, with Mrs. Rogers, arrived in the 
city on Monday after a lengthy European 
trip, in which they visited many cities of 
interest. Both looked as though the trip 
had been very beneficial. They have re- 
turned to their home in Philadelphia. 


Miss C. M. Stringfellow, who has been 
in the office of C. B. Comstock for the 
last fourteen years, is now connécted with 

Fennema, consulting engineer and 
specialist, at 114 Liberty Street. Mr. Fen- 
nema was also with C. B. Comstock for 
16 years, but during the last five years has 
been with other concerns. 

A fire, which started at 4 o’clock last 
Monday afternoon in the Bronx Grocery 
Company at 653 Brook Avenue, is esti- 
mated as having caused $200,000 damage 
to property in the Westchester Market. 
The greatest loss is probably sustained by 
the grocery store in which the fire started, 
but the upper floors of the Bronx Inde- 
pendent Meat Company, the Melrose 
Meat Company, and the Washington 
Commission Company also were damaged. 


Following their custom for many years 
past, the United Dressed Beef Company 
purchased ten loads of very fancy Christ- 
mas cattle and one load of prize lambs at 
the livestock show in Chicago last week, 
where they were represented by Irving 
Blumenthal. The lambs cost 32 cents a 
pound live weight and were the very 
choicest that could be procured. The 
United Dressed Beef Company also pur- 
chased in addition to their own supply 
sixty show cattle for George H. Shaffer’s 
market at 5lst Street and Madison 


Avenue. 
—@-— 
CASINGS MUST BE DESCRIBED. 


Beginning with January 1, next, firms 
importing or exporting sausage casings 
will be required to show on their export 
declarations, (Customs form 7525) a de- 
scription of the kinds of sausage casings, 
with separate quantities and values for 
beef, sheep, hog, and other kinds of cas- 
ings. The United States Department of 
Commerce has announced that a separa- 
tion of the principal kinds of casings ex- 
ported and imported will be made in the 
statistical summaries of the Department 
of Commerce when the new information 
is available from the customs documents. 


Among the Meat Dealers 


The friends of Mr. and Mrs. A. Di- 
Matteo will be glad to learn that their 
younger daughter, Rosa, is rapidly recov- 
ering from her serious illness. 

Remember the wonderful day Thanks- 
giving was this year and then think of 
what happened in San Francisco, the land 
of perpetual sunshine. If you don’t know, 
ask Mr. and Mrs. William Zeigler on their 
return how they enjoyed their auto ride 
on Thanksgiving Day on the Coast! 

Mrs. Kirschbaum, the wife of Herman 
Kirschbaum, president of Ye Olde New 
York Branch, New York State Association 
of Retail Meat Dealers, Inc., and a mem- 
ber of the ‘Ladies’ Auxiliary, has been con- 
fined to her home by illness and has been 
unable to get out since last September. 

The Bronx Bowling Club, which is com- 
posed of members of the Bronx Branch, 
New York State Association of Retail 
Meat Dealers, Inc., meets on every Mon- 
day evening at Ebling’s Casino. It is 
noticed that the members are doing good 
work and learning the game pretty well. 
A cordial invitation is extended by the 
captain and team to the members of any 
branch of the New York State Associa- 
tion of Retail Meat Dealers, Inc., to visit 
the club any Monday evening. 

Louis Bauer, an active member of the 
Bronx Branch, New York State Associa- 
tion of Retail Meat Dealers, Inc., cele- 
brated the 36th anniversary of his wed- 
ding on Nov. 23. On this auspicious occa- 
sion Mr. and Mrs. Bauer entertained their 
family at the theatre, after which there 
was an auto ride to their new home at 
401 Seneca Avenue, Mount Vernon, where 
supper was served. After thirty-five years 
Mrs. Bauer thought her husband deserved 
a special gift, so she presented him with a 
beautiful diamond ring. 

Lawrence Eschelbacher, son of Mr. and 
Mrs. Joseph Eschelbacher of Washington 
Heights, was married at noon on Sunday, 
December 5th, to Miss Niome Linenthal 
of Boston. The wedding took place in 
the home of the groom’s parents at 1580 
Amsterdam Avenue and was followed by 
a luncheon to the relatives and immediate 
friends of the bride and groom at the 
Hotel Martinique. Miss Viola Eschel- 
bacher, sister of the groom, was maid of 
honor. The young couple are on a honey- 
moon trip to Atlantic City, and after their 
return will reside on University Heights. 


South Brooklyn Branch, New York State 
Association, Retail Meat Dealers, Inc., had 
a record attendance at their meeting on 
Tuesday evening of this week. More than 
a hundred and fifty were present. As most 
of the evening was devoted to the issuing 
of health certificates, an authorized physi- 
cian being in attendance, only routine mat- 
ters were taken up and discussed. The 
other meeting during this month falls on 
the third Tuesday, and as this is the week 
preceding Christmas and one of the busi- 
est seasons of the year for retailers, it has 
been decided to postpone the election of 
officers until the first meeting in 1927, 
which will be January 4th. Five new mem- 
bers were added to the roll on Tuesday 
evening. 


The greater part of the meeting of the 
Eastern District Branch, New York State 





Association of Retail Meat Dealers, Inc., 
which was held on Tuesday evening of 
this week, was given over to routine mat- 
ters and a report of the ball committee. 
The latter committee reported progress on 
the vaudeville and ball which is to be 
given by this branch in Schwaben Hall, 
Myrtle and Knickerbocker Avenues, 
Brooklyn, on Washington’s birthday, Feb. 
22, 1927. It will be worth while remem- 
bering this date, as anyone who has at- 
tended the affairs of the Eastern District 
is well acquainted with the home atmos- 
phere and hospitality which prevails. The 
entertainment is a real vaudeville show 
and as good as can be seen in any of the 
playhouses in or around New York. 


BE een 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection for 
New York City, N. Y., are officially re- 
ported for the week ending Dec. 4, 1926, 
with comparisons, as follows: 


Week Cor. 

ending Prev. week, 

Western dressed meats: Dec. 4. week, 1925. 

Steers, carcasses .... 7,622 5,984 8,835 

Cows, carcasses ..... 610 "431 eg | 
Bulls, carcasses 120 83 1 





Veals, carcasses . 11,826 9,858 11,310 
Hogs, carcasses ..... ....... ERS 
Lambs, carcasses .... 20,767 16,795 20,790 
Mutton, carcasses .... 3,672 3, 5,505 
Beef cuts, Ibs....... 644,800 254,650 255,240 
Pork cuts, lbs........ 1,060,925 1,435,138 1,415,784 
Local Slaughters: 
| EES ree 10,042 8,765 9,620 
a ot reer e 13,591 12,358 12,413 
BS. odo aassestanened 54,433 45,688 59,817 
BED se cdatnetewonss 62,119 38,390 47,715 
ome imi 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Dec. 4, 1926, with comparisons: 


Week Oor. 

ending Prev. week, 

Western dressed meats: Dec. 4. week. 1925. 
Steers, carcasses ..... 3,146 2,279 2,016 
Cows, carcasses ..... 1,848 1,616 2,450 
Bulls, carcasses ..... 42 58 38 
Veals, carcasses ..... 1,623 1,320 1,468 
Lambs, carcassés .... 11,736 9,215 12,768 
Mutton, carcasses .... 460 471 278 
WORE, TS, .cccqocsecs 592,608 500,376 561,821 
1,643 2,537 

J 1,743 

11,447 19,648 

4,028 3,297 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Dec. 4, 1926, with comparisons: 


Western dressed meats: 


Mutton, carcasses ........ 
Pork, ibs 


Local slaughters: 





NEW YORK LIVE STOCK. 


Receipts of live stock at New York for 
week ending Dec. 4, 1926, are reported 


officially as follows: 
Cattle. Calves. Hogs. Sheep. 














Jersey ny as eet 3,479 pond 5,401 22,720 
ok Pree 1,522 3,489 22,259 7,105 
Central Union ...... 3,488 1,339 see. 28,869 

ee eee 8,489 12,847 27,660 53,604 
Previous week ...... 8,181 11,604 23,927 385,453 
Two weeks ago...... 9,230 11, 744 27,518 40,344 
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The “YORK” Effectually Provides That 
DRY, MOISTURE-FREE and 
SANITARY Refrigeration 
so necessary for the preservation and improvement of 

food supplies. 
It is economical, easily installed and easy to run. 
Write for our new Bulletin 94. 
YORK “Company 
Company 
Ice Making and Refrigerating Machinery Exclusively 
York, Penna. 


























Electric Portable Universal Machine 


for milling off tops of worn wooden chopping blocks used in 
meat markets, restaurants and a large number of other in- 
dustries requiring this service. 


A man with an automobile and one of these machines can 
earn big pay, as this service is needed everywhere. 





One can get into this independent little busi for only 
$150.00 cash and twelve small monthly deferred payments. 
Write today. 


Portable Electric Block Leveling Machine Co. 
210 Lafayette St., New York City 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON MASS. 








Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- 
tunities to live-wire men. Must 
understand meat merchandis- 


ing. 


Main Office: 
Metropolitan and Flushing Aves., 
BROOKLYN, N. Y. 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


Write Us for Information and Prices 


Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 











IMITATION MEATS 


For window and counter display 





W 


REPRODUCTIONS CO. 


15 Walker St. New York, N. ¥ 











612-14-16 W. York St. 





In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 
Importers te, PICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 


Philadelphia, Pa. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, $9.00@11.00 
Cows, 


5.75@6.75 


Calves, 
Calves, 


bulk 
culls, 


$13.50@15.50 
7.50@10.00 
LIVE SHEEP AND LAMBS. 


balk $13.25@14.00 
cults 9.00@11.50 


Lambs, 
Lambs, 


Hogs, 
Hogs, 
Hogs, 
Hogs, 


DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy 
Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 


BEEF CUTS. 


Western. 


@23 


15 
13 


114%@12% 
@23 
@18 
@70 
@90 
@l1 


Rolls, reg., 6@8 lbs. avg 
Rolls, reg., 4@6 Ibs. avg 
Tenderloins, 4@6 Ibs. avg 
Tenderloins, 5@6 Ibs. avg 
Shoulder clods 


@25 
@22 
@17 
@14 


SMOKED MEATS. 


Hams, 8@10 lbs. avg 

Hams, 10@12 lbs. avg 

Hams, 12@14 Ibs. avg 

Picnics, 4@6 lbs. avg 

Picnics, 6@8 Ibs. avg 

Rolettes, 6@8 lbs. avg 

Beef tongue, light 

Beef tongue, heavy ......... covsccecccvces 28 
Bacon, boneless, Western 

Bacon, boneless, city occesecee 
Pickled bellies, 8@10 Ibs. ave. paese peesepet 


FRESH PORK CUTS. 
Pork loins,. fresh, Western, 10@12 Ibs. avg.28 
Pork tenderloins, fresh 
Pork tenderloins, frozen 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 Ibs. avg 
Butts, boneless, Western 
Butts, regular, Western 
Hams, Western, fresh, 10@12 Ibs. avg 
Hams, city, fresh, 6@10 lbs. avg 
Picnic hams, Western, fresh, 6@8 lbs. avg.17 
Pork trimmings, 


@29 
@50 
@40 
@21 
@21 
@29 
@Aa 
@24 
@28 
@18 
@23 
@18 
Spare ribs, @21 
Leaf lard, raw @l17 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs. 

BE OD. heds 0s 40:05 66500050 venedcs 95.00@100.00 
Flat shin bones, avg. 40 to 45 lbs., per 

100 pes. 
Biack hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., 

100 pieces 
Horns, avg. 7% oz. and over, No. 1s.. 
Horns, avg. 7% oz. and over, No. 2s.. 
Horns, avg. 7% oz. and over, No. 3s.. 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trim’d @38c 
Sweetbreads, beef @65c 
Sweetbreads, veal @1.00 
Beef kidneys @l5c 
Mutton kidneys @ 8c 
@25c 
@18e 
@24c 
@10c 

BUTCHERS’ FAT. 
Shop fat ....0.ccccccccccsccccvccccsecssces 
Breast fat 


.800.00@825.00 
.250.00@275.00 
.200.00@225.00 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a@ pound 
a pound 
a pair 


Oxtails 
Beef hanging tenders 


@ 2% 
@4 
@ 5% 
@ 4% 
@20 


. Ground. 
Pepper, white 49 
Pepper, black 31 
Pepper, Cayenne 25 
Pepper, red os 23 


16 
10 


16 
1.25 
46 


GREEN CALFSKINS. 


5-9 914-12% 
Prime No. 1 Veals.. 2.05 
Prime No. 2 Veals.. 1.85 
Buttermilk No. 1... 1.70 
Buttermilk No. 2... 1.50 
Branded grubby .... 1.10 


Kip. H kip, 
1418 18 up 
2.55 3.30 
2.30 3.05 
2.20 ane 
1.95 
1.55 


124-14 
2.35 
2.10 
2.00 
1.75 
1.35 

At value 


CURING MATERIALS. 


1.85 


Dbl. 


— 
Bbls. per Ib. 
6c 6%c 
Tc T%c 
8%c S8%c 
4%c 4c 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 
Double refined large crystal saltpetre 
Double refined nitrate soda, granulated. . 
In 25 barrel lots 
Double refined saltpetre, granulated 6c 
Double refined saltpetre, small crystal.... 7%c T7&%c 
Double refined saltpetre, large crystal.... 8%c 8c 
Double refined nitrate soda, granulated... 4c 8%c 
Carload lots: 
Double refined saltpetre, granulated 
Double refined nitrate soda, granulated.. 3%c 
DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. @29 
Western, 48 to 54 Ibs. 
Western, 43 to 47 Ibs. 
Western, 36 to 42 Ibs. 
Western, 31 to 35 Ibs. to dozen, Ib.......25 
Western, 25 to 30 Ibs. to dozen, Ib.......26 
Western, 21 to 24 lbs. to dozen, Ib.......28 
Western, 17 to 20 lbs. to dozen, Ib @ 
Chickens—fresh—dry pkd.—prime to fcy.—12 to box: 
Western, 60 to 65 lbs. to dozen, Ib 
Western, 48 to 54 Ibs. to dozen, Ib 


5%c 
8%c 


to dozen, Ib 
to dozen, Ib 
to dozen, Ib....... 25 


December 11, 1926, 


Western, 43 to 47 lbs. 
Western, 36 to 42 lbs. 
Western, 31 to 35 lbs. 
Western, 25 to 30 Ibs. 
Western, 21 to 24 lbs. to dozen, @36 
Western, 17 to 20 lbs. to dozen, @38 
Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs., @33 
Western, 55 to 59 lbs., Ib @31 
Western, 43 to 47 Ibs., Ib @28 
Western, 30 to 35 lbs., Ib @24 
Ducks— 
Long Island, No. 1, bbls 
Squabs— 
White, 11 to 12 lbs. to dozen, per lb @85 
Prime, dark, per dozen................+: 3.00@4.00 


LIVE POULTRY. 
Fowls, colored, per lb., via express 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express 
Turkeys, via express 
Pigeons, per pair, via freight or express.... 
Guineas, per pair, via freight or express... 


BUTTER. 
Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 
Creamery, lower grades 


to dozen, 
to dozen, 
to dozen, 
to dozen, 


@29 
@29 
@29 
@32 


@34 


Extras, per dozen 
Extra firsts 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 

Ammoniates. 

Ammonium sulphate, bulk, delivered per 

100 Ibs. 

Ammonium sulphate, 

Ibs., f.a.s. New Y 
Blood, dried, 15-16% per unit 

7 Em I = 11% ammonia, 15% B, 


double bags, per 100 
ork 


wan guano, 
10% B. 


Fish scrap, aes 6% ammonia, 3% 
A. -P. f.o.b. fish factory 


Soda Nitrate, in bags, 100 Ibs. spot 


Tankage, ground, 10% ammonia, 
B. L. bulk 


3.50@ 10¢ 


Phosphates. 
Bone meal, steamed, 3 and 50 bags, per 
ton @31.00 


Bone meal, raw, 
ton @39.00 


@ 9.00 


Acid phosphate, 
ton, 16% flat 


Manure salt, 20% bulk, per ton 
Kalnit, 12.4% bulk, per ton 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 
Beef. 
Cracklings, 50% unground 
Cracklings, 60% unground 


Meat Scraps, Ground, 


@11.70 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Dec. 2, 1926: 

Nov. 2 27 29 80 Dec. 1 2 
Chicago 51% 52 52% 58-5814 53%4 
New York.... 52% 53 53% 538% 54 
Boston .......50 50 51 52 52 53 
Philadelphia. 534% 538% 544° &HHSCOC*OSS 

Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago: 

444%, 45 45% 45% 46-46% 46% 

Receipts of butter by cities (tubs): 


This ant Last -—Since Jan. 1— 
week. week. year. 1926. 1925. 
27,389 18,162 30,302 2,962,427 3,214,087 
- 30,636 29,851 .552 3,255,647 3, aa 673 
8,718 6,442 7,977 1,133,506 1,128,743 
Philadelphia 13,034 10,247 986, 063 °892'617 


Total .... 79,777 87,078 8,337,643 8,373,070 
Cold storage movement (lbs.): 


Chicago .... 
, Spe 


Same 
Out On hand week day 
. 2. Dec. 2. Dec. 3. last year. 
367,310 17,158,846 15,316,933 

335, 8,279,743 150, 
164,544 7,166,182 9,271,374 
. 60,120 186,703 2,028,344 1,770,041 


34,628,065 35,508,982 


Chicago 


oston 
Philadelphia 





Total ..,.- 184,327 1,054,177 








